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Get top 
quality control 
: and 
production efficiency 
with a BURNS 
CONTINUOUS THERMALEYZ 
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GIVE YOUR PLANT THESE IMPORTANT NUT ROASTING BENEFITS ras 


® Navirawm Uiferm y—.t'cd° cro ccicn of heat results in even development of 
eve y nut, hour after hour. 
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te 
Cleaner Prod.ct—low-tcm>2rature heating medium avoids scorching—minimizes oili- f* 


imp:oved Blanching—rop'd heat circulation results in fast roast which loosens skins 
and permits better blanching. 


Complete Automation—feeding, roasting, cooling and discharge are all automatic— 
and no complicated controls are needed to do it. 


No Operating Labor—just occasional supervisory inspection—and maintenance is 
minimum, too. 


And, along with all this, you get ruggedly built equipment, properly designed for the job. Burns Continuous Therma 
Roasters are used to equal advantage in cocoa processing. Burns also offers installation service and plant engineeri 
Call or write 


JABEZ AND SONS, INC. 
IN CHICAGO NEW YORK CHICAGO IN SAN FRANCI 
B. F. Gump Co. DALLAS SAN FRANCISCO Tempo-Vane Mtg. 


1325 S. Cicero Avenue sealed dite: insane 330 First St 
Chicago 50, Illinois 600 WEST 43rd STREET * NEW YORK 36, N.Y. San Francisco 5, @ 
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A NEW 
SOURCE! 
NATURAL 





from Florida & California 


MINUTE MAID 


SUN-FILLED 
CITRUS OILS 


Florida and California All-Valencia Orange Oils, Cold 
Pressed, U.S.P. « California Lemon Oil, Cold 
Pressed, U.S.P. « Florida and California Grapefruit 
Oils, Cold Pressed « Florida Lime Oil, Cold 
Pressed « Florida Tangerine Oil, Cold Pressed 


Guaranteed purity! Confectionery and 
bakery manufacturers are finding SUN- 
FILLED citrus essential oils unmatched 
for adding rich, full-bodied natural citrus 
fruit flavor and aroma to candies and 
pastries. They’re 100% pure... pro- 
duced and packed under U.S.D.A. inspec- 
tion... protected against adulteration and 
sophistication by tamper-proof seals. 
Guaranteed quality! Minute Maid’s strict 
quality control assures uniform high 
quality batch after batch. When you buy 
SUN-FILLED you buy the very best! And 
you have a choice of SUN-FILLED’s 
complete line of cold pressed citrus oils, 
from both Florida and California. 


Guaranteed supply! Minute Maid’s ex- 
tensive citrus groves in Florida are be- 
coming an increasingly important source 
of citrus oils. They’re a source you can 
rely on both now and in the future. Re- 
member too, that Minute Maid is Amer- 
ica’s largest producer of citrus products. 
SUN-FILLED citrus oils are shipped in 
35-lb. tins and 385-lb. drums. Free 
samples are available from your dealer, 
or by writing to: 


MINUTE MAID CORPORATION 
Oriando, Florida 




















From Kitchen to Consumer... 


CONTROL COSTS...IMPROVE FLAVOR... QUALITY... UNIFORMITY 
..APPEARANCE...with STALEY’S GUIDE TO BETTER CANDIES! 








NAME OF PRODUCT 


Sweetose Syrup 


Staley's Intermediate 
Corn Syrup 


Staley's Regular 
Corn Syrup 


Sta-Sol Lecithin 
Concentrate 


Confectioner’s 
Eclipse F Starch 


Confectioner's 
Eclipse G Starch 


Staley's Special 
Moulding Starch 


Staley's Pure Food 
Powdered Starch 


Staley's 
Confectioner's 
Dusting Starch 


COLOR«x Starch 


WHAT IT IS 


The original duai-converted 
corn syrup; the preferred corn 
syrup sweetener and humectant 
for most candies. 


A clear, bland corn syrup of 
higher sweetness, less viscos- 
ity, and greater hygroscopicity 
than “Regular.” 


A slightly sweet low-conversion 
corn syrup of high clarity, bland 
flavor, and superior uniformity. 


An emulsifier and antioxidant;a 
highly refined lecithin of natural 
soybean phosphatides. 


h 


A modified, thin-boiling starch 
which is colorless, odorless 
and bland in flavor; has medi- 
um-high fluidity. 


A modified thin-boiling starch 
which is colorless, odorless and 
bland in flavor; has high fluidity. 


A food-grade, powdered starch 
of minimum dustiness and max- 
imum uniformity. 


A white, free-flowing, finely 
ground, thick-boiling starch of 
high purity. 


* 


A fine, pure food powdered 
starch, especially treated to 
make it more free-flowing. 


Custom-made, finely ground, 
food-grade starch—uniform- 
ly tinted with FDA approved 
colors. 


WHAT IT DOES 


Retains moisture, extends shelf 
life, makes candies more tender; 
controls graining; improves fla- 
vor; makes better candies atless 
cost. 


Provides medium sweetness 
and body; controls graining; re- 
tards moisture loss. 


Produces candies of excellent 
flavor and reduced surface 
stickiness; controls graining. 


Improves flow of coatings and 
texture of candies containing 
fats; prolongs shelf life; im- 
proves appearance; reduces 
costs. 


Produces short, tender jellies 
of exceptional uniformity even 
under the most difficult cook- 
ing conditions. 


Produces superior jellies that 
are easier handling, more fluid 
at time of depositing. 


Developed especially to take 
and hold impressions well. 


Reduces packing of used 
moulding starch. Prevents stick- 
ing when used for dusting. 


Gives better coverage with less 
sticking, reduces surface ten- 
sion and facilitates handling 


Adds desirable colors for dust- 
ing of colored candies. 


WHERE YOU USE IT 


in jellies, marshmallows, 
fudges, caramels, nougat, and 
most other candies except brit- 
tles and hard candies. 


In candies of medium chewi- 
ness in which some moisture 
control is desired. 


in brittles, hard candies, and 
other products in which mois- 
ture is undesirable. 


In chocolate and compound 
coatings, and in any candy con- 
taining oil or fat. 


in starch jellies in which uni- 
formity is particularly a problem. 


In starch jellies for optimum ten- 
derness and Clarity. 


in preparation of starch trays 
for all types of candy moulding. 


To replace moulding starch 
losses and for dusting of can- 
dies and work surfaces. 


For dusting candies and work 
surfaces. 


For dusting colored marshmal- 
lows and other colored candies. 


Sweetose, Staley's, Sta-Sol and Eclipse are registered trademarks of A. E. Staley Manufacturing Company. 


9 ® 
Staley 7 Products from Corn and Soy Beans 


A. E. STALEY MANUFACTURING COMPANY, DECATUR, ILLINOIS 
Branch Offices: ATLANTA + BOSTON + CHICAGO + CLEVELAND + KANSAS CITY + NEW YORK + PHILADELPHIA +» SAN FRANCISCO « ST. LOUISMMain Street 
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Technologists to gather analytical 
methods for candy ingredients 


The American Association of Candy Technologists 





TT 
EIT has taken steps to assemble an official list of methods 
| for analyzing ingredients used in candy. 

Designed as a means of achieving more thorough 
lows, quality control of confectionery products, the group 
* hes will call upon technical segments of supply groups in 

such industries as sugar, corn syrup, solids, chocolate, 
favoring products and others. 

According to AACA President E. N. Heinz, Jr., 
re F Donald G. Mitchell of the Walter Baker Chocolate Co. 

‘has been named chairman of the association project, 
along with co-chairman Otto H. Windt of E. J. Brach 
& Sons. 
}, and . 
mais: §Candy Executives elect 
new officers 
ound The Candy Executives Club of New York has 
ycon- Selected the following new officers: Bill Perkins, presi- 
dent, Gene Teal, first vice president, Hy Becker, 
second vice president, Jerry Shapiro, secretary and 
Bill Govoni, treasurer. New members of the board 
» uni- fof directors are Bill Morrisey, Hy Becker and Jack 
iolem. 48 Green. 
New Post for Hollis at 
nte- BRussell Stover 
William M. Hollis has been appointed assistant sec- 
retary and assistant treasurer of Russell Stover Can- 
ae dies, Inc. He joined the firm in June, 1960 as con- 
ay troller. His responsibilities are to extend over all of 
the company’s plants, warehouses and retail stores. 
.., (Haskew named sales manager 
can- id e 
for Melville 
C. T. Haskew, formerly candy buyer for S. H. 
Kress Company, has been named general sales man- 
work 


\mal- 
dies. 


}OIS 
r. LOUIS 
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ager for Melville Confections, Inc. He succeeds the 
Slate A. L. Manning. 


WCorsar sales mgr. at Kaye 


Findlay Corsar, formerly director of marketing of 
the S. L. Kaye Company, has been appointed sales 
manager of the company. Mr. Corsar’s new duties 
will include working closely with S. L. Kaye sales 
representatives in all parts of the country, and will 
also encompass his previous duties of expanding the 
market for S. L. Kaye products. 














January Sales of Chocolate 
and Confectionery Up 4% 


Sales by chocolate and confectionery producers in 
January this year were up 4% over the same month 
a year ago. The January figure stood at $106,107,000, 
compared to Ist month sales last year of $101,775,000. 

This upswing is also reflected by type of finished 


product among the manufacturer-wholesaler and 
chocolate manufacturers. Poundage increased in Janu- 
ary this year some 9% over January 1960; and value 
of sales was up 5%. Packaged goods (retailing at 
50¢ to 99¢ per lb.) were leaders in value and pound- 
age. The former was up 15%; the latter, 18%. 

CONFECTIONERY AND COMPETITIVE CHOCOLATE PRODUCTS: 

DOLLAR SALES BY KIND OF BUSINESS 








Estimated sales of current 
month and comparisons 
Percent 


change 
January 
961 
Item January January? from 
196 1960 January 
($1,000) ($1,000) 1960 
Confectionery and competitive chocolate 
products, estimated total Shaw eae 106,107 101,775 + 4 
BY KIND OF BUSINESS: 
Manufacturer-wholesalers ......... 86,633 83,590 + 4 
Manufacturer-retailers' ........... 4,340 4,460 — 3 
Chocolate manufacturers .......... 15,134 13,725 +10 
TOTAL ESTIMATED SALES OF 
MANUFACTURER-WHOLESALERS 
BY DIVISION AND STATES ‘ 
Sl rrr 9,875 10,334 —4 
re ee eee re 28,023 25,815 + 9 
ie a a Ena ek eae a ee mee? 12,978 12,256 + 6 
ae! Se eis nas pile o 4.6, iw 6916 web a 15,045 13,559 +11 
Ee OL err 29,739 29,322 + 1 
Dae teen ties lite whoa aca ac eres awe we 26,140 25,838 + 1 
A ee og. 6.51618 dca oaieipieee 2,170 2,033 4+ 7 
a 65 owe. 9 a a siale 62 ee 1,429 1,451 — 2 
West North Central ........... 3,356 3,570 6 
Minn., Kan., S. Dak., and Neb. 2,035 2,382 —15 
Iowa and Mo. ....... St apa Ps 1,321 1,188 +11 
RE I, ddaecs dg0s 4% &4.00 4,145 3,925 + 6 
Md., D. of C., Va., W. Va., 
is MA MG sis kes os baa 1,664 1,642 + 1 
RS NE ek shan hold ssn 60 bla¥ 628-9 2,481 2,283 + 9 
East South Central: 
Ky., Tenn., Ala., and Miss. ..... ; 1,730 1,576 +10 
West South Central: 
Aak., BG., GER, Ged Tem. <2. cases 3,973 3,494 +14 
Mountain: 
Ariz., Colo., Idaho, N. Mex. and Utah 1,011 936 + 8 
ind Sd kon 6 oO Wad ute ores ,781 4,618 + 4 
CS Re cawldag oa ese Sa eed ee 3,877 3,514 +10 
1,104 —18 


WN Rs. Sig cite dé fie oh crews 904 


* Revised. 
‘Retailers with two or more outlets. 
“Less than 0.5 percent change. 








Percent change 
January 1961 
January 1961 January 1960° from 
Pounds Value Pounds Value January 1960 
Type of product! (1,000) ($1,000) (1,000) ($1,000) Pounds Value 





TOTAL SALES OF SELECTED 
ESTABLISHMENTS... 123,297 52,491 112,634 49,875 +9 +5 
Package goods made to 
retail at: 








$1 or more per lb... 6,703 9,002 6,737 —1l—2 
$.50 to $.99 per Ib. 9,815 5,134 8,323 +18 +415 
Less than $.50 per lb. 16,098 4,251 14,981 +7 +8 
i NE nko 55 poise a 56,166 22,535 52,357 +7 +3 
5¢ and 10¢ specialties 13,553 5,775 11,775 +15 +9 
EE a Aden se 20,962 5,794 18,461 +14 +15 
° Revised 


‘Selected group of large manufacturer-wholesalers and chocolate manu- 
facturers report sales by type of product. Companies reporting such detail 
account for approximately half of the total dollar sales of manufacturers. 

“Includes penny goods. 





Data from monthly “Current Industrial Reports’ of the U. S. Depart- 


ment of Commerce. 













Telephone Village 8-6310. Eastern offices: Box 115 Glen 






Published monthly by The Manufacturing Confectioner Publishing Company. Executive offices 418 North Austin Boulevard, Oak Park, Illinois. 
. New Jersey. N.Y. City telephone Bowling Green 9-8976. Publication Offices: 1309 N. 
Main Street, Pontiac, Illinois. Copyright, 1961, Prudence W. Allured, All rights reserved. Second-class postage paid at Pontiac, Illinois. 
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New member at NCA 


Beckliam Candy Co., Inc., of Atlanta, Georgia has 
been accepted as an active member of the National 
Confectioners Association. Beckham manufactures five 
and ten cent specialties sold through wholesalers and 
direct to chain stores on a regional basis. 

Other new members who have joined NCA in 
recent weeks are The Jolly Rancher of Colorado and 
Poppycock Candies of Illinois. 


New name, officers for Planters 


Planters Peanuts, a Division of Standard Brands 
Incorporated, Wilkes-Barre, Pa., is new name for 
Planters Nut & Chocolate Co. Officers of the newly- 
merged division include: M. J. English, president; 
Ralph J. Lisman, executive vice president and secre- 
tary; Harry W. Guppy, vice president west coast 
operations; Hunter M. Haynes, treasurer; Harry J. 
Pettit, and Paul H. Britten, assistant secretary-treas- 
urers. 


O'Brien to promote Mars 


John O’Brien is new director of sales promotion for 
Mars Incorporated, Chicago. He joined the bar pro- 
ducer 10 years ago as a promotional salesman. Sub- 
sequently he advanced to crew manager, territorial 
manager, and director of sales training. In addition 
to his new duties O’Brien will continue to direct the 
sales training program for Mars. 


Kamins to head Holloway sales 


Richard L. Kamins is new sales 
manager of M. J. Holloway & 
Co, Chicago. He will work di- 
rectly with Holloway representa- 

tives across the nation to coordi- 
nate sales, and will also expand 
the company’s customer service 
program. 

Prior to joining Holloway, Kam- 
ins worked in sales management 
with A. E. Staley Manufacturing Co. He has been 
active in the American Association of Candy Tech- 
nologists, in various parts of the country. He will 
heaquarted at Holloway’s general offices, 308 W. 
Ontario St., Chicago. 


Bonomo-Arden Consolidates; 
Green is new sales manager 


Gold Medal Candy Corporation recently acquired 
all interests of its major subsidiaries and affiliate com- 
panies. To be known as Bonomo Candy Division, 


Gold Medal Candy Corporation, the firm is designing ; 
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new packages for the various brands—Dunhill, Arden, 
Yorktown, Korday and Bonomo—to give the corporate 
image. 

Jack Green has been named sales manager and 
assistant to Hy Becker, vice president and director 
of sales. In addition, the sales force of the various 
divisions have been rearranged and coordinated for 
better service and more thorough coverage. Also two 
more warehouses have been opened. 


New general manager for 
Brewster-Ideal 


George Rusch, former traffic manager, is new gen- 
eral manager of the Brewster-Ideal Chocolate Co., 
Newark, N. J. 


Jack Sweet on Manufacturers 
Association board 


Leon Jack Sweet, vice president of Sweet Candy 
Co., Salt Lake City, Utah, has been elected to a 
three-year term on the board of directors of the 
Utah Manufacturers Association. 


T. F. Kennedy of Planters dies 


Thomas Frederick Kennedy, Northwest division 
manager for Planters Peanuts, was fatally stricken 
with a heart attack, recently. His headquarters were 
in Seattle. 

Previously, he had been with the Planters firm in 
Yakima and Vancouver. 


Appoint regional attendance 


chairmen of NCWA convention 


Rollo W. Pool, R. W. Pool Co., Valparaiso, Ind., 
just appointed six regional attendance chairmen for 
the 16th annual convention of the National Candy 
Wholesalers Association, which will convene in Chi- 
cago July 23-26. 

Pool, who is chairman of general attendance, has 
named Harry E. Lambert, Lambert Candy Co., Spo- 
kane, Wash., Far West regional chairman. 

Others and their areas are: from the Southwest 
region, Louis Jacobson, L & L Cigar & Candy Co., 
Galveston, Texas; Robert E. McTigue, Albany Candy 
Co., Albany, Ga. for the Southern area; Paul A. Perry, 
Perry Tobacco & Candy Co., Bangor, Maine, New 
England chairman. The Eastern seaboard will be 
represented by Mitchell P. John, Fayette Company, 
Uniontown, Pa.; Carroll Moore, head of Commercial 
Candy Co., Kansas City, Mo. is chairman of the 
Great Plains Area; and Pool will handle regional 
attendance for the Midwest. 

(Continued on page 79) 



























































BACK THEM UP WITH THE BEST OF FLAVORS 


APPEARANCE, TEXTURE AND TASTE ... These are three essentials to a confection’s success. Given an intimate 
knowledge of basic ingredients and long accumulated manufacturing experience, the expert candy maker can 
easily produce confections with the right characteristics of appearance and texture. Taste, however, is 
primarily the result of choosing appropriate, quality flavors — and using them correctly. For all around use, 
the large selection of time-tested flavors in our FRITZBRO AROMES® IMITATION group is certainly the most 
popular and most widely employed in our entire line of confectionery flavors. So give your candies MORE 
sales appeal with good appearance, good texture, and extraordinarily good taste! Write for Flavor Data Sheet 
describing these extra good flavors. 





FRITZSCHE BROTHERS, Inc. 


4 FIRST NAME IN FLAVORS 1871 


76 NINTH AVENUE NEW YORK 11, N.Y. | ? 


Branch Offices and *Stocks: Atianta, Ga., Boston, Mass., *Chicago, IIl., Cincinnati, Ohio, Greensboro, N. C., 
*Los Angeles, Cal., Philadelphia, Pa., San Francisco, Cal., St. Louis, Mo., Montreal and *Toronto, Canada; 
*Mexico, D. F. and *Buenos Aires, Argentina. Plants: Clifton, N. J. and Buenos Aires, Argentina. 
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WHITTEN 



























GELATIN 





Many of our customers 
have found that they can 
increase their profit 

and make better products 
with gelatin by making 
use of our know-how and 
our research facilities. 
We make all regular and 
some unusual gelatines. 
Perhaps we can do the 
same for you. 

Why not write or 


phone foday? 








J. 0. WHITTEN Co., Inc. 
WINCHESTER, MASS. 


Maker Of Excellent Gelatin 

















() of 





THAT Wonderful Marshmallow Quality at Lower Cosi 
with SWIFT’S SUPERWHIP GELATIN 





Remember that special pleasure that marsh- 
mallow can give . . . the pleasure that children 
particularly seem to know? Superwhip Gelatin 
can help give that quality to your marshmallow 
—and at lower cost. 


Superwhip is made especially for marsh- 


marshmallow that tender, yet resilient texture. 
Because of Superwhip’s high strength, it goes 
farther, too. 

That faster whip and set, plus greater yield 
mean lower net cost to you. See for yourself 
what Superwhip can do. Return the coupon 


mallow . . . whips fast and sets fast . . . gives 


SWIFT & COMPANY, Gelatin Department, Kearny, N. J. 


ONE TRIAL 1S BETTER THAN A THOUSAND CLAIMS 





Please send us: 


Information on Swift's 
SUPERWHIP GELATIN 


C] 100# trial drum of Swift's 
SUPERWHIP Gelatin at 
drum price... to be tested 
in our operations.We un- 
derstand, if not fully satis- 
factory, it may be returned 
for credit at your expense. 





106TH YEAR 


70 Sowe 
Gour Ircdustiy Bolte 





for a trial order. 





SWIFT & COMPANY, Gelatin Department 





1215 Harrison Avenue, Kearny, New Jersey 


Firm Name 





Address 





City State 





Your Name 
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"he sweet aud the sour 


WHEN 
DECEPTION 
ISN'T | 








Looking at the subject of deceptive packaging from a slightly philosophical 
point of view, it is just a bit humorous to find the officials of the Food and 
Drug Administration giving “expert” testimony on consumer attitudes toward 
packaging. In recent years this subject has been recognized as a most involved 
and intricate one, and a group of semi-specialists have devoted full time to trying 
to understand the why’s and wherefore’s of packaging, in order. to predict con- 
sumer reaction. 

A great many millions of dollars have been spent on research into consumer 
attitudes toward packaging, and how the various elements of size, shape, color, 
typography and design effect the consumer's expectation of the contents. And 
yet, present techniques of packaging testing contain a substantial margin of 
error. 

As every manufacturer of consumer goods knows, there is just one sure 
method of testing consumer attitudes toward a package: to put it on the market. 
If it sells and repeats, and if sales increase at a reasonable rate, the package 
must be at least acceptable, and cannot be substantially “deceptive” to the 
consumer. The Supreme Court of the U. S. itself has defined “good will” as 
“the propensity of a customer to return to a place where he was well-treated.” 
A package that carries a steadily increasing volume of sales obviously has con- 
sumer “good will”, and just as obviously, cannot be deceptive to any meaning- 
ful extent. 

It would certainly seem that the Delson Candy Company has the finest re- 
futation of the charge of deceptive packaging in the experience of the many 
candy buyers who know that this package, basically similiar for many years, 
has a steady loyal following of repeat customers in their stores. 


STANLEY E. ALLuRED, Editor 












DO YOU 
MIX AND KNEAD AUTOMATICALLY# 


* 


COMPLETE SYSTEM LOCATED IN WEIGHING DEVICE 


ASSURING POSITIVE INGREDIENT CONTROL 
AUTOMATIC WEIGHING DEVICE OPTIONAL ON ALL MODELS. 


CONSIDER: 

. MASS IS ALTERNATELY MIXED AND? 
COMPRESSED MAKING POSSIBLE A} 
VERY SHORT MIXING CYCLE. 





. FULLY ADJUSTABLE NON-TILTING: 
DISCHARGE !S IN AN AREA OF COM- 
PRESSION RESULTING IN RAPID AND = 
THOROUGH EMPTYING OF MIXING 
CHAMBER. 





. SELF-CLEANING DESIGN ALLOWS 
COMPLETE FLEXIBILITY IN PRODUCT 
MIX CHANGEOVER. 


EUROMAC — BAUERMEISTER MIXER-KNEADERS 
ARE AVAILABLE OVER A WIDE CAPACITY -RANGE 
eH orrniac ce nae a 
PALISADES PARK, N. J. 


WHITNEY 3-5890 





‘A NEW DIMENS N IN MACHINERY SE PiVilel aaa) 
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ESTLE'’S ICECAP 
(HY 


Wuitiful n prchialde 


Nestlé’s Icecap, the 
candy coating that tastes 
as delicious as it looks. 
Create new, really 
different candies with 
this fine complement 

for cream centers, 

tart fruits, nut meats, 


jellies and chips. 








PETER’S: wt NESTLEs 


THE NESTLE COMPANY, INC. 


WHITE PLAINS, N.Y. 











ade Mark Reg 








~- ANHEUSER-BUSCH, INC. 


BULK CORN PRODUCTS DIVISION 


(Wet 


~ 


Sign of mie quality 


APPLETON, WISCONSIN 
706 E. Pershing 


CAMBRIDGE, MASSACHUSETTS 
111 Sixth Street 


CHICAGO, ILLINOIS 
4841 S. California Ave. 


COLUMBUS, GEORGIA 
2319 Hamilton Road 


FOR THE 
CONFECTIONERY 
INDUSTRY 

Corn Syrups 

Thin Boiling Starches 
Moulding Starches 





SALES OFFICES 


DAYTON, OHIO HARAHAN (New Orleans) LOUISIANA 
629 Storms Road 700 Edwards St. 

GREENSBORO, NORTH CAROLINA PHILADELPHIA, PENNSYLVANIA 

3226 James Place Bourse Bldg. 

KALAMAZOO, MICHIGAN SAN FRANCISCO, CALIFORNIA 

1122 Royce Avenue 1485 Bayshore Blvd. 

LONG ISLAND CITY, NEW YORK SPARTANBURG, S.C. 

4848 Fifth Street 371 Crestview Drive 


GENERAL OFFICES 
ST. LOUIS, MISSOURI, 721 Pestaiozzi Street 
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HIGH SPEED, HIGH GLOSS 

























































































































\ CONTINUOUS HARD CANDY 
2 VACUUM COOKER 
with BLENDER & PRE COOKER 
KING SIZE MODEL 
Lg Up to 3,000 Ibs. hourly production 
F : STANDARD MODEL 
for the most modern in Up to 2,500 Ibs. hourly production 
@ engineering design 
e craftsmanship 
® performance 
® economy of operation 
rely on... 
ew... Patented : 
gh Production National 
rT] . 
STAGGERED ROW Equipment HIGH GLOSS, CLEANLINED 
EPOSITING SYSTEM SANITARY ENROBER 
Made > wf wk e* 48” belt widths 
National Equipment has been so: Feeders, Bottomers, 
proved by the only real test... Decorating Attachments 
years of tested and proven depend- % 
ability in candy plants all 4 the 
world, where the demand for top 
WR ITE efficiency and top quality is a — 
National machines are smooth, 
TODAY FOR steady, dependable ee i! ‘ 
require little attention... less labor 
co M PLETE ...and least pomgeee p> 
Meticulous care and planning go 
DETAI LS into the manufacture of each 
machine. Not only is every part 
NA manufactured to the most exacting 
tolerances, but each assembly is 
thoroughly tested. It is only with | SHORT-A-MATIC CASE SEALER 
such ° = — that you get with New, Exclusive, Patented 
a mechanically perfect engineering 
Sole Representative For  _ ™asterpiece. Le ee ee 
ROSE HIGH SPEED Semi-Automatic Model Also Available 
: MENT 
llustrated Brochure Available 153-157 Crosby St., New York 12, New York 
Complete Service On Parts, etc, CAnal —e 
oner 






167 North May St., Chicago, Illinois 4 
SEely 3-7845 : 










Bi. 4 ae fy, Woe f_* ett MP | B 
tog a eS) ay ee pt a ey iat 7 Crd ' 
cab ‘Favorable prices; is 


2g < Re. EEE ARES SETAE 


On “fine steel cut” 
: pup pote ON Cae A 

= galmonds now ! 

Pe aed. oe f- ‘ are Ne aM any 


Fear’ . Ss I> 
5 a “4 5 : . ao bias 






(actual size photo) 


We’ve sold TONS of small and medium steel cut 
(and large), but somehow buyers have overlooked 
our smaller-size “fine” steel cut. It’s a wonderful 
item, just right for dozens of uses in bakeries, candy 
shops and ice cream plants, but . . . let’s face it... 
we must balance our inventory of the various sizes 
of steel-cut almonds. If you can use “fine steel cut” 
we can offer attractive prices while present stocks 
last. The photo shows the actual size of the 
almond particles. Call your Blue Diamond 

FOR TOPPING representative or write us. 


BAKERY ITEMS, or use in fillings to R 
“glorify” cakes, cookies, tarts, 


re a | bas 


DIAMOND CALIFORNIA ALMOND 
VEL we GROWERS EXCHANGE 


P. O. Box 1768, Sacramento 8, ag) Sales Office 
at 75-35 31st Ave., East Elmhurst, L. I., New York 
















FOR ICE CREAM TOPPINGS 

OR COATINGS. Use “fine steel cut” for 
stick confections, nut rolls, 

sundae toppings. 








FOR CANDY TOPPING AND FILLING. You'll find 
dozens of ways “fine steel cut” can ENGIN 
lend sales appeal in (and on) candy items. 
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BUHLER 
high capacity FIVE ROLL MILL 


Type SFG-c for chocolate 
masses yields high output 
and extraordinary fineness 
in one passage through mill. 


NEW hydraulic system provides 


easy regulation + higher pressures + absolute pressure stability 


Constant Roll Pressures — Once pressure is set, and re-engages rolls. Exact service pressures are 
rolls never need readjustment. automatically resumed along entire length of 
rolls. Time saved in cleaning enables one oper- 
ator to attend several mills. 





Hydraulic Scraper Control—Improved scraper 
blade readjusts automatically to keep pressure 
and angle uniform. Wear on blade is minimized. 





Buhler Rolls—These high quality 
rolls are world famous for their 
Rolls Always Parallel— Single switch releases excellent grip and resistance to wear. 


Output fluctuations are eliminated. 








Engineers for Industry 


WRITE OR CALL FOR COMPLETE INFORMATION. Since 1860 


THE BUHLER CORPORATION 
4207 Nicollet Avenue, Minneapolis 9, Minnesota fl] (0) (0) YEARS 
Sales Offices: 
NEW YORK CITY: 230 Park A 
| Promises §6=6=S ( BUHLER) 
e CHICAGO: Room 515, 327 South LaSalle Street LDL, 
1 NGINEERS FOR INDUSTRY SINCE 1860 BUHLER BROTHERS (Canada) LTD. SSS 


24 King Street West « Toronto 1, Ontario 
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Cy Sabmel of 


No, But He Knows What He Likes! This stalwart minion of the law never tasted quail’s tongues. But he’s an authority on the mor} 
substantial groceries’. If he doesn’t savor the flavor the first time, there'll be no second time. Felton Flavors supply the taste he like# 
» all Americans, he’s adventurous in his tastes. The same old flavors weary him. He seeks new taste sensations. For 38 years, Felton hs 





een giving old foods new taste and inspiring the creation of new foods. If you want to revitalize an existing product, or dream up# 
send for the man from Felton—taste-makers of the nation. Felton Chemical Co., Inc., 599 Johnson Ave., Brooklyn 37, New Yo@ 





Is it raining inside your candy package? 


A steamed-up transparent package is bound to get the go-by 
from customers. SorBso®—Atlas sorbitol solution—keeps the 
moisture in the candy and off the bag because it stabilizes the 
original moisture content of your confections. 


SorBo fudge stays soft—but it doesn’t get sticky. Because it keeps 
saleably tender for months, you can make it in advance of peak 


oe demand seasons. For samples and tips, write to: Food Industry Dept., 


he like Atlas Powder Company, Wilmington 99, Delaware 
alton hay 
am up4 
lew Yor 
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Conching 


with the MIKROVAERK Conche 


The “missing link” in chocolate automation 
is now offered you. The MIKROVAERK 
Conche makes it possible to insert the conch- 
ing process in the production flow of mod- 
ern continuous chocolate manufacturing. 
One single passing of the chocolate mass 
through the MIKROVAERK Conche guar- 
antees a high conching grade, keeping the 
valuable aromatic qualities of the mass. By 
the special design of the conche, the choc- 
olate mass is spread in a thin film over a 
number of rapidly rotating discs and sub- 


jected to an intensive air flow extracting the 
aqueous vapour and unwanted compounds. 
This proceedure, combined with a grinding 
effect, gives the conched mass the finest 
quality, flavour and consistency. 

Capacity: 100 to 250 kilos per hour accord- 
ing to consistency of the mass to be conched, 
and grade of conching desired. 


@) MIKROVARK 4s 


American Branch Office: Mikrovaerk (Canada) Ltd. 90 Advance Rd. 
Teronte 18, Ont., Canada. Telephone: BEimont 1-2259 
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WILD STRAWBERRY 


7X og) \Yaaat-\-3¢-1900)| Mi g-) ol gele|0(ohd(ela Me) mm dal-Mm ole) ol0|/-|amel0) am -lombs-| am l(Ul-1h4-) 
Wild Strawberry flavor. Not too ripe or too green Verona’s Wild 
Strawberry is available in both oil and syrup soluble form. 


Prove It For Yourself 
VA al-1e gto 161-1-1 4] a}-a8-t-] an) o)(-s-emm )(-t-1-1- ME ale|(ot-)a- ME dal- Mh \/ 01-0 o]gele|0 (otal ol-1ia}-@iaal-laleig-leadela—10 B 











VERONA FLAVORS 


DEPARTMENT OF VERONA AROMATICS 


Plant and Main Office: 
26 VERONA AVENUE, NEWARK 4, NEW JERSEY, TEL: HUMBOLDT 3-3200 » NEW YORK: WORTH 2-3153 
Branch Office: 
208 N. WELLS STREET, ROOM 200, CHICAGO 6, ILL., TEL: CENTRAL 6-5815 
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modern resinous glazes 





Wm. Zinsser & Co., has been making con- 
fectionery glazes ever since such old-time 
favorites as jelly beans, butter creams and 
candy corn were new-fangled delights. And 
through the years Zinsser has developed 
new and improved resinous glazes that 
give these favorites maximum protection 
and sales appeal. Here is the broad line of 
Zinsser glazes to meet your requirements. 
Regular glaze — full-bodied, opaque, 
creamy solution. Gives a clear film. 
Refined glaze — wax-free, transparent, 
amber-colored solution. Gives a crystal 
clear film, more brilliant than Regular. 
Orange glaze—color of conventional liq- 
uid orange shellac. Gives an unusual “ton- 


ing” effect on dark chocolate pan goods. 
Available in 3-lb., 4-lb., and 5-lb. cuts with 
28.8%, 34.9% and 39.9% dry solids re- 
spectively, or your special formulae. 

Zinsser quality controlled glazes as- 
sure—smoothness of film . . . freedom from 
residual odor . . . consistent viscosity for 
uniform holdout . . . excellent color reten- 
tion ... purity .. . uniform wax dispersion. 
Why not let our skill and experience, and 
modern research facilities work for you? 
For samples and information write— 


Wm. Zinsser & Co. 
offices and 516 West 59th St., New York 19, N.Y. 
factories at | 319North Western Ave.,Chicago 12, Ill. 
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LO-SWEET CANE/CSU...comogenized too! 


eM SOLAN EEN COREA OE OT ENS ET NEES oO 


br more than just mixtures of “cane and corn,” Flo-Sweet Cane/CSU blends [ 
bmprise a whole new family of top quality sweetening agents. Comogenized SUCROSE OR INVERT 
®r utmost uniformity, they open up vast new fields for food manufactv~>rs who PLUS “GLOBE” CORN SYRUP 
ant the combined characteristics of cane and corn syrups, yet ins.:+ on the Flo-Sweet Cane/CSU, refinery como- 
Bandards of quality for which Flo-Sweet liquid sugars have become famous. | _ genized, is available in these stand- 


ard blends: 
vailable with either sucrose or invert base, Flo-Sweet Cane/CSU comogen- Sesenia CSU 


ed blends are just a few of the numerous new Flo-Sweet sugars developed 90% 10% 
D give you a combination of characteristics never before available. To find 85 15 
ut how these versatile sweetening agents can best fit into your own new food = | 80 20 
° ° : 2 

roducts development program, consult your Flo-Sweet Engineer or write ” a 
t the brochure “New Ingredients for New and Improved Food Products.” — | omer 

A p f or a ; 75 25 
tells all about four new Flo-Sweet liquid sugars! 


REFINED SYRUPS & SUGARS, INC. + Ik =) AIIM 


YONKERS, NEW YORK 


*teee eee eeeeeeeeeeeeeeeeeeeeeeeeeeeeeseeeseseeeseeeeeeeees 


PERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY 
ROM YONKERS, ALLENTOWN, DETROIT, TOLEDO 





Helpful Books 


for Candy Plant Executives 


tt PELE eS aE 


Ber oe 


* Confectionery Analysis and 
Composition 
© by Stroud Jordan and Katheryn E. Langwill 


BB atten 


finished confections in which they have been employed. 
6 pp. — $6.00 


= ' 
ERE ES 


Be 


ql Confectionery Problems 
© (Confectionery Studies, Number 1) 
: by Stroud Jordan 


@ Stroud Jordan’s reputation as an important candy tech- } 
* nologist is based on this his first book. Published in 1930 | 
* it is still, in many areas, the final word on technology in : 
= the industry. Jordan’s sense of responsibility to record his ~~ 
® discoveries and knowledge for the benefit of the industry © 
® caused him to produce more writings on the technical and = 

scientific aspects of candymaking than any other person in © 
iven him in the form of the # 


+ the field. The recognition 
* establishment of the Stroud Jordan Medal by the American 


- Association of Candy Technologists rests on this sense of * 
** 347 pp.— $6.00 © 


® responsibility. 


‘ A Textbook on Candy Making 
= by Alfred E. Leighton 


‘ Here is a textbook where the reader can learn the basic 
§ fundamentals of candy making, the “how” and “why” of 
® the various operations in non-technical terms. Particular 
* attention is given to the function of raw materials, and why 


* each is included in a formula. 175 pp. — $6.00 


3 SES cs sg a REE EAS 


. Choice Confections 
| by Walter Richmond 


© This book, now in its second printing, is written primarily © 
for the manufacturing retailer. It contains 365 formulas # 


given in two batch sizes, one for hand work and one for 
machine work. All of these formulas have been production 
tested and have proven to be of great help to manufactur- 
ing retailers in varying old items and developing new ones. 


The book also contains a glossary of candy terms and chemi- : 


cal terms, a complete chapter on chocolate coating methods 
and a chapter on ingredients and their uses. It is an im- 
portant and useful book for all manufacturing retailers. 


544 pp. — $10.00 


This volume, first published in 1946, is still the only pub- © 
* lished reference work on the subject of confectionery an- & 
alysis. It concerns itself with applicable data that covers ; 
composition of basic raw materials as well as that of the : 


RES ge ee Be 


neer with headquarters in New York City. 





Your Future Factory 
by V. P. Victor, M.E., P.E. 


A twenty page booklet contains the essentials of modern 
factory planning. It includes plant layout, process design, 
materials handling, building and structure, production line 
and financial planning. This is a reprint of the five part 
article which appeared in The Manufacturing Confectioner 
in 1958. Mr. Victor is well qualified to advise on facto 

layout since he has had considerable experience in suc 
planning together with experience in design of candy ma- 
chinery and process development. He is a consulting engi- 
20 pp. — $2.00 


Profits Through Cost Control 
by Frank Buese and Eric Weissenburger 


This material deals with the problems of cost control in 
candy plants including planning for profit. The emphasis 
is on enien operations so that a profit will be made, and 
in early detection of those factors which will adversely 
affect profit. 36 pp. — $2.00 


ststese 


How to Salvage Scrap Candy 
by Wesley H. Childs 


This booklet is a complete revision of the author’s work 
“Modern Methods of Candy Scrap Recovery” published in 
1943. A considerable amount of information has been col- 
lected since that time on methods and techniques of salvag- 
ing scrap candy. This booklet covers all types of candy, and 
gives many practical and economical ways of converting 
scrap candy into a useful form for re-use. 28 pp. — $2.00 





[) Confectionery Analysis and Composition— 


() Confectionery Problems—$6.00 

00 A Textbook on Candy Making—$6.00 
() Choice Confections—$10.00 

[) Your Future Factory—$2.00 

(.) Profits Throngh Cost Control—$2.00 
(1 How to Salvage Scrap Candy—$2.00 





The Manufacturing Confectioner Book Department 
$6.00 418 N. Austin Blvd. 

Oak Park, Illinois 

Enclosed is my check for $ 

I have checked at the left. 
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RECOVER NORMAL PROFIT MARGINS 
with these 
COST-CUTTING 
MACHINES 


Everywhere you hear the same story today— 
rising manufacturing costs, shrinking profits. 
Yet the remedy, partial or complete, often lies 
within the powers of management—replace 
out-of-date production machines with units 
that will reduce costs. While you are thinking 
of it, consider the four briefly described here. 


LEHMANN TRIPLE 
COCOA LIQUOR MILL 


LEHMANN MODEL 651-CV 
CHOCOLATE REFINER 


—"Sight-O-Matic’” controls 
permit faster, more accurate 
roll pressure and other criti- 
cal adjustments. Greatly im- 
proves man-hour efficiency 


—quantity and quality of 
product substantially ad- 
vanced by new refinements. 
Efficient cooling system dis- 
charges ground liquor 40° 
to 50° F. lower than other 
mills. Resulting higher vis- 
cosities increase fineness of 
grind and production rate. 








and output. “ 
Adjustments completely auto- 


matic. 





world renowned in 
processing machinery 


LEHMANN VORTI-SIV 
SCREENING 
MACHINE 


—screens powders and light 
and viscous liquids in meshes 
from 4 to 400. Gyratory ac- 
tion adjustable in speed and 
amplitude to suit material, 
resulting in vastly increased 
throughputs. 


LEHMANN FONTANA AUTOMATIC MOLD WASHING AND 
DRYING MACHINE 


—washes and dries 200 or more average-sized molds per hour. 
Handles molds up to 19” x 14” x 3”. Four motors: 4 HP pump mo- 
tor, 0.5 HP machine motor, 2 HP ventilator motor, 1 HP evaporated 
water discharge motor. 





Send for full information on any or all of these cost-reducing machines. 


J. M. LEHMANN COMPANY, Inc. 


550 New York Avenue, Lyndhurst, New Jersey 
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When they want lemon, give them full lemon flavor 


Sunkist Growers ' 


¥ 


This is no place to skimp! When just an ounce or two of lemon 
oil can glorify—or ruin—a hundred-pound batch of your candy, why Products Sales Department, Ontario, California 
gamble? 


Insist on the one and only lemon oil that is always made from Cali- 
fornia’s best lemons. It’s guaranteed uniform —full flavor—and packed 
in tamper-proof containers by the Sunkist Growers— Exchange Brand 
Lemon Oil, U.S.P. Exchange Brand Lemon Oil 
is distributed in the U.S. by 
Dodge & Olcott, Inc.; 
Fritzsche Brothers, Inc.; Ungerer & Cc 


LEMON OIL, U.S.P., CALIFORNIA COLD PRESS!) 


for Ap 
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Pennsylvania Candy Group 


... Leaders in Research 


The state-wide association of candymakers has, for a number of 
years, put “drive” behind a research program. Spearheaded by the 
late C. Rudolph Kroekel, the research activities have continued to 
grow, until today the program has international fame, and is 
the sole group research effort within the candymaking industry. 


by Srantey E. ALLurepD, Editor 
Based on an interview with Jay C. Musser, chairman PMCA Research Committee 


= YEARS AGO, a small group of members of The history of this research, its problems and ac- 


the Pennsylvania Manufacturing Confectioners Asso- 
ciation decided, since there was a great need for 
research into the multitude of problems of the candy 
and chocolate industries, that they would start such 
a program. The result of this decision has been the 
development of a remarkable research organization 
that is unique in the candy business. 





complishments, would make a full length story by 
itself, and we hope that it might some day be written. 
This article is only intended as a description of the 
present status of the research organization, with only 
enough recent history to indicate the trends and 
direction of its future growth. 

In many ways, the PMCA is a typical state-wide 


It would be difficult to describe PMCA research activities without 
mentioning C. Rudolph Kroekel. Mr. Kroekel was the first chairman of 
the research committee, and continued as chairman for thirteen years 
until his death two years ago. More than to any other one man, 
rs i credit for the continuity of this research program through some very 

‘ ' - difficult and discouraging periods belongs to him. His unwavering 
: , belief in the ultimate value and necessity of research, and his wisdom 
and leadership in directing the research activities, is reflected in the 
present solid research program. In honor of his services to the re- 
ti to on the 


vor 


ifornia 








search committee, Mr. Kroekel’s name « 
committee roster as a member-deceased. 
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business association, substantially social in nature, but 
always ready to take up the fight for the industry 
when a crisis occurs. The activity that sets it apart 
from any other in the candy business, and has in- 
deed made PMCA not only widely known through- 
out the U.S., but very prominent throughout the 
candy making world, has been its research activities 
and its related Production Conference. 

Research activities started fifteen years ago, with 
the establishment of a research program by the PMCA 
at Lehigh University. After seven years, the program 
was moved to Franklin and Marshall College where 
it is now in its eighth year. 

The PMCA Production Conference was started the 
same year as the research program, and has made a 
vital contribution to it. Though separately organized 
and operated, the research program and the produc- 
tion conference have been so closely linked that one 
cannot be clearly described without reference to the 
other. 

In the years since the founding of the PMCA re- 
search program, the National Confectioners Associa- 
tion has sponsored various research projects, mostly 
at research laboratories of the Federal Government. 
At present these projects have ceased. The only re- 
maining research activity of the NCA is partial sup- 
port toward a government research project aimed at 
the development of a coating fat to, substitute for, 
or replace, cocoa butter. aps 

Thus, the research activity of the PMCA is the 
oldest continuing research activity of the candy busi- 
ness, and, as far as we know, the only one in the 
world that is completely financed and directed by 
the candy and chocolate industries. 


Structure and organization 

The research committee is set up as one of the 
operating committees of the PMCA, no different in 
structure or authority than the convention committee, 
golf committee, etc. However, by the nature of its 
work, it must have a continuity of direction and pol- 
icy that puts it in an entirely different class. It has 
developed, therefore, a definite organizational struc- 
ture in response to its needs. Under the chairman, 
the committee has two subcommittee chairmen, one 
representing the confectionery interests and the other 
the chocolate manufacturing interests. 

This division is a very practical one, based on ac- 
tual qualitative differences in these two divisions of 
the industry. The chocolate manufacturing field is 
composed of fewer and larger companies, with rela- 
tively more technical competence in their staffs and 
comparatively extensive laboratory facilities. The can- 
dy manufacturers, as a rule, have a relatively fewer 
number of technically trained employees in their fac- 
tory, with only the rare case having a graduate chem- 
ist with an adequate laboratory. 

For this reason, the research activity of the PMCA, 
since it is supported by both chocolate and confec- 
tionery manufacturers, maintains a definite division 





of research activity based on the needs and capabil. 
ities of these two interests. 

For many years the research effort has been split 
on a 50-50 basis between confectionery and chocolate, 
Generally, two research projects on confectionery 
have been maintained simultaneously. The chocolate 
research has been concentrated, almost from the be. 
ginning of the program, in the area of cocoa butter 
crystallization, and the factors which effect and mod- 
ify it. 

The subcommittee chairman for confectionery jis 
John Vassos, chief chemist of Stephen F. Whitman 
& Sons of Philadelphia. The chairman of the choco- 
late subcommittee is Al Meyers, chief chemist of the 
Hershey Chocolate Corporation. Because of the dif- 
ferent needs of the two divisions, the chocolate re- 
search is basic—garnering fundamental knowledge of 
chocolate and its behavior, while that dealing with 
confectionery is generally carried further into the 
areas of applied research toward the development 
of immediately usable techniques and methods. 

The chairman of the research committee of the 
PMCA is technically named by the president of the 
PMCA, for a one year term. In practice, Mr. Kroekel 
continued his original chairmanship from the incep- 
tion of the research activity until his death. The cur- 
rent president Jay C. Musser, vice president of man- 
ufacturing, Klein Chocolate Co., Elizabethtown, Pa, 
was appointed three years ago. The members of 
the committee are also named by the president, 
though they, also, are those active in the actual oper- 
ations of the committee, and are subscribers to the 
research fund. 


Financing the research activity 

Research activities are actually carried out with 
funds subscribed voluntarily by companies interested 
in having research done in this field, and in seeing 
and benefiting from the reports prepared by the re- 
search staff. Obviously, most of the subscribers are 
within the state of Pennsylvania and are members 
of the PMCA. However, this is not exclusively so, 
and a growing number of subscribers are from out- 
side the state. 

All interested individuals and companies are eli- 
gible to subscribe to this research effort, and partici- 
pate in its results. Various scales of dues are set up, 
applicable to the various branches of the industry, 
including retail manufacturers, wholesale manufactur- 
ers, suppliers, etc. When an application for member- 
ship is received, a subcommittee on membership con- 
siders the application, and sets a rate which is 
considered equitable for the type and size of company. 

If the subscribing member is a member of the 
PMCA, it is eligible for membership on the research 
committee, at the election of the president. Subscrib- 
ers to the research committee who are non-members 
of PMCA receive all benefits of PMCA member- 
subscribers, except that they are not eligible for mem- 
bership on the committee. PMCA members, who are 
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not subscribers to the research fund, receive only 
information and benefit from the research that is 
provided to the industry at large. 

The actual research activity is carried out at Frank- 
lin and Marshall College under a contract between 
the PMCA research committee and the college. Wil- 
liam Duck, the director of PMCA research, is named 
by the committee, with the approval of the college, 
and functions within the chemistry department of the 


college. 


Production conference 


While the production conference of the PMCA is 
operated separately from the research activities, it 
has provided a most important and effective adjunct 
to the research. In the first place, it has brought at- 
tention of a national audience to the research activi- 
ties every year; the only consistent publicity that 
the research program has had. It has also been of 
critical help in the area of financing the research in 
years past, as the surplus generated by the confer- 
ence has always been placed into the research fund. 
This support has provided, in many past years, the 
last critical amount needed to meet the minimum 
research budget. 

The production conference has also been physical- 
ly tied to the research project over the years, since 
it is held at the institution where the research was 
being conducted. 

The founder, and present director of the produc- 
tion conference, Hans Dresel, of the Felton Chemical 
Company, was also one of the leaders in the founda- 
tion of the research program. 


Research reports 

The research committee gives three annual reports, 
each a different type and directed at a different 
audience. Chronologically, the first is the report 
given to the industry at large at the annual produc- 
tion conference. By tradition, this is the first paper 
read at the conference. The chairman of the research 
committee first gives a review of the activities of the 
program, an explanation of its aims and purposes, 
and some background on its accomplishments. Then 
the research director reads a paper, giving a detailed 
description of some one area of research that has 
been carried either to conclusion or to some point of 
major accomplishment. 

The second annual report of the research commit- 
tee is to the annual PMCA convention. Since the 
research committee is a creation of the PMCA it is, 
at least theoretically, financially accountable to it. 
This report is largely financial in nature, as the gen- 
eral membership has no more access to the research 
findings than the industry at large. 

The third report is by far the most extensive, and 
is given to the assembled subscribers to the research 
program. This meeting of the research subscribers 
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is usually held in October, and provides a complete 
review of the research activities, as well as an oppor- 
tunity for all subscribers to indicate their research 
interests and influence the future course of the re- 
search program. It is at this meeting that the major 
part of the research direction is set, and forms the 
basis for guiding the research director and commit- 
tee chairmen in their monthly discussions dealing 
with research aims and progress. 


Recent expansion program 

Three years ago, a complete evaluation of the re- 
search program by the PMCA research committee 
revealed that the project would have to either 
grow larger to more adequately serve the supporters, 
or gradually decline in effectiveness as support dwin- 
dled. The result was a determination to build on 
the foundation provided in the previous eleven years; 
to provide an expanding research program, with im- 
proved facilities and increased staff. 

The next two years were devoted to revision of 
the contract with Franklin & Marshall College for a 
more widely defined area of research work, a more 
formal and equitable method of charging supporting 
members, and a detailed study of sources for addi- 
tional funds for building the research program. 

The first fruits of this expanded program were in 
evidence in the fall of 1960, when a full time labora- 
tory assistant was added to assist William Duck, the 
research director. This development, in turn, followed 
the signing of two contracts with supplier research 
organizations for specific research projects at Franklin 
& Marshall College using the facilities and experience 
of the PMCA research staff. 

This development, soundly based on the projected 
needs and benefits of increased research for the con- 
fectionery and chocolate industries, has put the PM- 
CA research program on a firm financial basis. For 
the first time, the program is in a position where it 
will be able to begin the accumulation of a reserve 
against future interruptions in research projects, a 
prime necessity for any type of continuing coopera- 
tive research program. 

Now the PMCA research program has available a 
commodity that is nowhere else available in this coun- 
try—a continuing research program in the confection- 
ery and chocolate industries, with an experienced 
staff and specialized equipment that is capable of all 
types of research projects of interest to this industry. : 

We confidently predict that this potent, experi- 
enced research program, built up quietly over the 
last fifteen years by the industry members of only 
one state, will influence manufacturing theory and 
practice in a manner far out of proportion to its 
size and financial support. It may well be that the 
international community of confectionery and choco- 
late manufacturers will find that research from the 
PMCA project will be the most productive of any 
being done in the world. 








IF YOU MAKE MARSHMALLOW 
YOU NEED AN OAKES MIXER 


NOW AVAILABLE IN THREE MODELS TO FIT THE 
PRODUCTION REQUIREMENTS OF ANY SIZE PLANT 


OAKES MIXERS are available in sizes which have been expressly designed to 
accommodate the production capacity of any plant, from the smallest to the 
largest. Each unit is fully equipped with the same basic features to provide 
equal advantage of superior quality marshmallow, uniform production and 
cost reduction which OAKES continuous mixing assures. 





MODEL 8M3 


Capacity up to 750 pounds of 
candy marshmallow per hour 





MODEL 14M10 


Capacity up to 3000 pounds of 
candy marshmallow per hour 


Hundreds of OAKES MIXERS are in service in the confectionery industry 
throughout the world, producing superior quality white cast, grain and 
albumin type candy marshmallow, mazetta and nougat. The O0AAKES MIXER 
is especially advantageous for the production of candy marshmallow for 





extrusion or “‘no-cast” processes. Technical assistance provided by OAKES MODEL 10M5 
ENGINEERS assures the obtainment of every possible advantage in the Capacity up to 1500 pounds of 
use of an OAKES MIXER. candy marshmallow per hour 


THE E. T. OAKES CORPORATION 


26 COMMACK ROAD « ISLIP, LONG ISLAND, NEW YORK, U. S. A. 


30 — The Manufacturing Confectioner 








Sal 


to 


Ix. 


and sal 
ural re 
they a 
are sO 
is nece 
safety 
if we c 
Ade 
tect ge 
dange! 
in all 
protec 
sons Vv 
and it 
in acc 
Basi 
ing de 
accide 
are bi 
smoot! 
ices te 
mater 
lected 
The s; 
readil 
ing. 
Wit 
his re 
tarily 


for Ai 





rned to 
to the 
rovide 
mn and 


s of 
ur 


oner 








Safety and Sanitation Work Together 


to Reduce Costs, Improve Efficiency 


When you have a good safety program there’s a thousand 
to one chance that your sanitation is tops. 


Other side benefits include: 


e 50% cut in accident frequency rate 


e Less time lost; more production 


e@ Reduced insurance claims; decreased insurance rates 


by Murry H. RAPHAEL 


Director of Quality Control and Safety 


Chunky Chocolate Corporation 
Brooklyn, New York 


*% A FOOD PLANT OPERATION such as ours sanitation 
and safety are closely allied. We picture them as nat- 
ural relatives, each often dependent on the other, as 
they are implemented in our daily programs. Both 
are so connected that a knowledge of the two fields 
is necessary for proper performance to maintain plant 
safety and plant sanitation. This is more readily seen 
if we consider a few examples. 

Adequate safety devices such as guards which pro- 
tect gears, cutting blades, squeeze hazards and other 
dangerous moving parts of machinery are requisites 
in all factories. Such safety devices are essential to 
protect the operators of the equipment and all per- 
sons who come in contact with them. Construction 
and installation of these guarding devices must be 
in accord with proper sanitary and safety principles. 

Basically the construction and installation of guard- 
ing devices provide adequate protection to prevent 
accidents and injuries. However, when safety guards 
are built for food equipment they must also be of 
smooth construction, free from open seams and crev- 
ices to prevent accumulation of dirt and encrusted 
materials. Otherwise these seams and crevices if neg- 
lected can result in infestation or contamination. 
The safety guards must be installed so that they are 
readily removable for inspection and thorough clean- 
ing. 

With a sanitarian’s guidance and by adherence to 
his recommendations, sanitarily constructed and sani- 
tarily installed safety devices offer both protection 
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and safety to the employee and protection and safe- 
ty to the product in process of manufacture. 

Construction of many sanitary devices requires that 
they have built-in safety features. For example, let 
us examine the construction and use of flats or skids 
for storing food products and packaging materials. 
These are sanitary devices used to keep manufactured 
items off the floor and prevent product contamination. 
They allow materials to be easily transported and 
are labor saving tools. Such material handling units 
can have safety features built into them so that they 
serve all their functions properly. Skids constructed of 
a smooth hard-type wood reduces the possibility of in- 
jury from splinters. Rounding all four corners of the 
metal frame lessens the severeness of injury if an 
employee accidentally strikes his leg against these 
parts of the skid. 


Store merchandise properly 

Storing merchandise on flats and away from walls 
allows not only inspection and proper cleaning to 
insure sanitation but also is a safety precaution pro- 
viding freedom of movement and easy access to exit 
areas in case of fire or other emergency. 

The requirement that food handlers wear hats or 
hair-nets is a sanitary measure which prevents falling 
hair from contaminating a food product. But the 
safety man views this as a method to prevent hair 
from becoming caught in the moving parts of ma- 
chinery thus preventing possible serious injury to the 








scalp and head. In fact, all good housekeeping meas- 
ures promote both human safety and product safety. 
This is why different regulatory departments, such 
as health, fire, labor, building and others, enforce 
similar rules and regulations in both fields. 

Our management felt that the supervision of these 
two fields could be placed under the direction of one 
individual because we are a young growing organi- 
zation. It is aware of the alliance between sanitation 
and safety. Supervision in both areas is considered 
a non-line function and is not under the control of 
the production superintendent. Thus a director of 
quality control and safety oversees the plant in both 
of these fields and reports to executive level manage- 
ment regarding conditions and practices observed, 
plus progress being made. He recommends equipment 
needs and improvements that should be made. 


Management shows interest 


Management's continuous interest, cooperation and 
support insures success of the program. And properly 
integrating the sanitation-safety features into produc- 
tion results in improved plant efficiency and increased 
employee morale. 

Management is aware of the importance and bene- 
fits accruing from the sanitation self-inspection sys- 
tem. It has been in effect for many years. Because of 
its prevention and control aspects, we felt that a simi- 
lar type of safety self-inspection should reap addi- 
tional benefits. And this thinking is proving correct. 

To “get the ball rolling” and givezour safety pro- 
gram an initial big push, management approved and 
adopted a recent safety procedure instituted by the 
New York State Department of Labor. It provides for 
initial safety surveys of a factory to be made by their 
Division of Industrial Safety Service. We volunteered 
to have their specially trained experts check our 
plant, inform us of any objectionable conditions and 
practices, and make recommendations for their elim- 
ination. They consult with us and offer aid in our 
overall accident prevention program. And we set up 
a goal to “make the plant safe, prevent accidents, 
lower the accident frequency rate”. 


How voluntary inspection functions 


Here is how the voluntary inspection consultation 
team functions. Joint tours of the plant are made by 
the Industrial Safety Service representative and the 
safety director. Occasionally the plant engineer ac- 
companies them. Where unsafe conditions or prac- 
tices are observed, recommendations are made to 
correct and eliminate them. Copies of the consul- 
tant’s inspection reports and recommendations are 
forwarded to the safety director and top manage- 
ment. Monthly follow-up inspections and consultations 
take place and the progress is noted. Where contin- 
uous improvement occurs the frequency of the In- 
dustrial Safety Service visits is reduced to a bi- 
monthly or quarterly basis. 

During the consultations, any accidents which have 
occurred since the previous visit are reviewed and 
tabulated by the consultant. Means to prevent acci- 
dents of a similar nature from re-occurring are worked 
out. Special emphasis is placed on eliminating causes. 


Special studies are made on lost time accidents 
Every six months accident frequency rates are com. 
piled and reviewed. By these methods the plant jg 
kept constantly informed. The statistical measures 
indicate the progress we are making in our efforts 
to prevent accidents and insure safe working condj. 
tions and safe manufacturing practices. 


Suggestions come from plant groups 


Many plant groups cooperate to offer suggestions 
and recommendations to better our safety efforts. Safe. 
ty aids and methods we use to lend impetus to our 
program are listed below. Others can be used, for 
our listing neither pretends to be complete nor are 
they the only methods available. 

1. Correction of non-safe equipment. 

2. Elimination of unsafe practices. 

3. Incorporation of Fire Department, Building 
Department, Health Department and Labor 
Department recommendations. 

4. Utilization of insurance company representa- 
tives’ recommendations. 

5. Integation of suggestions from plant employ- 
ees, supervisors and management. 

6. Periodic plant safety meetings with supervis- 
ory personnel. Regulatory agency representa- 
tives and insurance company representatives 
occasionally invited to participate in these 
meetings. 

. Periodic review of accident reports and follow. 
up on removal of causes to prevent recur 
rences. 

8. Use of visual aids, such as posters, films and 
demonstrations. 

9. Periodic distribution of safety literature to 
plant personnel. 

10. Organization and distribution of a plant safe- 
ty manual peculiar to the plant operation. It 
includes proper safety instructions and work 
precautions. 

11. Continuous educational supervision, with em- 
phasis on repetition of basic principles to give 
all employees an understanding of how to be 
a safe worker. 


~l 


Results of program 


Can we expect results from such a program? Our 
answer is an emphatic “YES”. We've tried it for more 
than two years. Although it is still too soon to meas- 
ure all benefits derived, look at what is happening. 

We see the accident frequency rate gradually be- 
ing reduced as added safety features are being built 
into our manufacturing operation. During the period 
this program has been in effect the frequency rate 
has been lowered by more than fifty per cent. 

Less time is being lost from work, due to on-the- 
job injuries. Accident insurance claims have been sub- 
stantially reduced. Plant insurance premium rates for 
on-the-job accident injuries are being reduced. Time 
and money are being saved by all parties participat- 
ing. And most important of all, every: accident pre- 
vented is avoiding the human pain and distress which 
accompany injuries. 
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TECHNOLOGY 


Useful Facts 
about Vegetable Release Agents 


by Por Katz 


International 


Brooklyn, N. 


R ELEASE AGENTS FoR the candy industry, liquids, 
semi-liquids and slab dressings, are largely non-aque- 
ous emulsions of vegetable fats and oils. However, 
some straight oils are also used. These emulsions may 
contain solids, such as buffer salts, anti-oxidants and 
surface active materials in suspension and solution. 

Vegetable oil release agents contain no non-nutri- 
tive additives and are thoroughly wholesome. 

The prime function of a release agent is to release 
a food from its contact surface. The release agent's 
ability to perform is affected by several factors: 


1. Temperature of application and release. 

2. Viscosity of release agent. 

3. Method of application. 

4. pH of release agent. 

5. Absorption of release agent. 

6. Amount of moisture on the candy piece, 
amount of moisture on the contact surface of 
the equipment and moisture content in the 
release agent. 

The moisture factor requires further emphasis. A 


thin film of moisture is always present on a fresh 
candy piece. For good release, the agent must form 
an emulsion barrier with this small amount of mois- 
ture. A vegetable oil release agent is a better barrier 
than non-vegetable oil, since only a vegetable oil 
can form an emulsion with this small amount of mois- 
ture. This vegetable oil barrier separates the surface 
of the candy from the contact surface. 

Water may enter the release agent by the method 
of application. This becomes apparent by the reac- 
tion on metal surfaces. If some rust is noticed on 
steel surfaces, or discoloration on aluminum molds or 
equipment, then it is obvious that moisture is enter- 
ing by application methods. Moisture may enter from 
the equipment used for application and contaminate 
the release agent. 

When compressed air is used for spray application, 
it is necessary to have dry air. This is obtained by 
placing a water extractor in the air line between the 
compressor and the spray gun. There should be regu- 
lar maintenance of the water extractor so that it 
does not become saturated. Another reason for con- 
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Foodcraft Corp. 


¥. 


trolling moisture content is the effect on the gloss of 
the finished product. A dry release agent will produce 
a better finished product. 

The A.O.M. test for stability of fats and shortening 
is not always a reliable indication of the true stability 
of release agent emulsions. This is due to the fact 
that the conditions of taking the A.O.M. test are so 
vastly different from the conditions encountered by 
the candy piece in manufacture and storage. Stability 
testing by constant temperature and constant humid- 
ity oven and storage is more reliable. These are the 
usual testing methods conducted by many companies. 
Also melting point and smoke point of these emul- 
sions cannot be taken and we have to extract the 
fats and oils first before any such specifications can 
be determined. The iodine number of the fat or oil 
is not always correlated with the A.O.M. hours. 

Although vegetable oil release agents may be ap- 
plied by any method, it is preferable to use spray 
equipment, either fully automatic or with hand spray. 
Since only very thin films of vegetable oil release 
agents are sufficient for perfect release, control of the 
amount applied is better obtained with spray equip- 
ment. This is also a more sanitary method. A pres- 
sure pump can be placed directly in the drum through 
the bung in the cover. Spray guns in conjunction with 
the pump will deliver the material. For slab appli- 
cation, a steel scraper, the full width of the slab, 
on a guide rail, can be adjusted to spread the dress- 
ing to a thin film. 

Although the function of release agents is impor- 
tant in the manufacture of many types of candy, 
they are used in such small quantities that their cost 
is negligible. Performance, therefore, must be the 
prime consideration. 

For many years, the food industry has been re- 
searching vegetable fats and oils to produce an effec- 
tive release agent that will not develop rancidity. A 
special requirement for the candy industry is that the 
release agent be fully nutritious. This research has 
been successful, and a number of stable vegetable 
oil release agents and vegetable waxes are now avail- 


able. 




















MAKE CHEWY CANDIES SELL MORI 


And the way to make them sell more is to make them better with Corn Products hydrogenate 
| coconut oil or hard butter. They’ll give unparalleled chewing and eating qualities to caramely 
kisses, taffy, nougats and other confections. They’re proven favorites of leading candy makers 
FILBISK (hydrogenated coconut oil; 92°, 97°, 110°); S-70-XX Hard Butter (pure white, neut 
taste, cannot separate, uniform, sharper melting point than ordinary hard butters). Both are avail 
able in various melting points. Fast, dependable delivery and technical assistance if you wish 













a CORN PRODUCTS 


NEW YORK @ CHICAGO @ DALLAS @ SAN FRANCISCO SALES COMPANY 
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Progress in resolving food additives problems 


of the flavoring industry 


T HE FLAVORING EXTRACT MANUFACTURERS ASSOCIA- 
TION has taken the first steps it hopes will settle the 
problems of its industry with the recent Food Addi- 
tives legislation. The unique problem of the flavoring 
industry is the fact that it uses such a great variety 
and number of ingredients, and that these individual 
ingredients are used in such relatively insignificant 
amounts. The result is: of approximately 1,300 im- 
portant ingredients used in flavors, less than one per- 
cent are used in such important amounts that the 
type of investigative work could be done on it to 
qualify it for the approval by the FDA. 

When it is realized that probably half of these 
ingredients are not produced in quantities over one 
ton per year, it is obvious that their individual eco- 
nomic significance could not possibly justify detailed 
testing work. And yet, it is just because of this great 
variety that the flavors available to the candy manu- 
facturer is limitless. 

The FEMA has decided it must take the initiative 
in clearing the way for classification of flavoring in- 
gredients, and determination of their safety and ne- 
cessity for limitations in use. The crucial step was the 


decision to develop a panel that could judge whether 


an ingredient was “generally recognized as safe”, the 


requisite for exemption from the provisions of the 
Food Additives amendment. 

Once this decision was made, a course of action, 
leading to full compliance with the law, was easily 
made. Dr. Bernard L. Oser, FEMA’s consultant on 
food additive matters, organized the panel of “Qual- 
ified experts.” 

This panel has met a few times, and the following 
list of flavoring materials have been judged “generally 
recognized as safe” (GRAS) to date. This is only a 
partial list of materials to be judged. Final action of 
the complete list of materials will probably be com- 
pleted in about a year from now. In the meantime, 
portions of the list will be published from time to 
time, as the expert panel continues its deliberations. 

As of this time, officials of the FDA have not given 
their official approval to this project of the FEMA. 
Therefore, this list of materials judged GRAS has no 
official standing. However, negotiations are underway 
to get official FDA sanction on this project. Progress 
is now at the point where this panel is being con- 
sidered “qualified to judge” under the provisions of 
the food additives amendment. This approval will 
thereby make its decisions as to the GRAS standings 
of materials official and final. 


Flavoring Substances Generally Recognized As Safe For Their Intended Use 


Acetaldehyde 

Acetic acid 

Acetic acid, iso-amyl ester 
Acetic acid, anisyl ester 
Acetic acid, benzyl ester 
Acetic acid, n-butyl ester 
Acetic acid, iso-buty! ester 
Acetic acid, cinnamyl ester 
Acetic acid, citronellyl ester 
Acetic acid, o-cresyl ester 
Acetic acid, p-cresyl ester 
Acetic acid, cyclohexyl ester 
Acetic acid, n-decy! ester 
Acetic acid, ethyl ester 

Acetic acid, eugenyl ester 
Acetic acid, geranyl ester 
Acetic acid, 1-hydroxy-3-nonanone ester 
Acetic acid, linalyl ester 
Acetic acid, menthyl ester 
Acetic acid, a-methylbenzy! ester 
Acetic acid, phenylethyl ester 
Acetic acid, n-propyl ester 
Acetic acid, rhodinyl ester 
Acetic acid, sodium salt 
Acetic acid, terpinyl ester 
Acetoacetic acid, benzyl ester 
Acetoacetic acid, ethyl ester 
Acetoacetic acid, geranyl ester 
Acetoin 

Acetyl iso-butyryl 

Acetyl propiony! 

Acetyl valery! 

Aconitic acid 

Allyl isothiocyanate 

n-Amyl alcohol 
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iso-Amyl alcohol 

Anethole 

Anisaldehyde 

Anisic acid, ethyl ester 

Anisole 

Anisy! alcohol 

Anthranilic acid, allyl ester 
Anthranilic acid, iso-buty! ester 
Anthranilic acid, cinnamyl ester 
Anthranilic acid, cyclohexyl ester 
Anthranilic acid, ethyl ester 
Anthranilic acid, methyl ester 
Ascorbic acid 

iso-Ascorbic acid 
Benzaldehyde 

Benzoic acid 

Benzoic acid, iso-amyl ester 
Benzoic acid, benzyl ester 
Benzoic acid, ethyl ester 
Benzoic acid, geranyl ester 
Benzoic acid, methyl ester 
Benzoic acid, sodium salt 
Benzoin 

Benzophenone 

Benzyl alcohol 

Brominated vegetable oils 
n-Butanol 

iso-Butanol 

Butter acids* 

Butter esters** 


*Assuming that these are a mixture consisting only of the saponified 
acids reported in the literature as derived from butter in the approxi- 
mate proportions normally occurring. 

**Assuming that these are the ethyl esters of butter acids (q.v.) 








Butylated Hydroxyanisole (BHA) 
n-Butyraldehyde 
iso-Butyraldehyde 
n-Butyric acid 
iso-Butyric acid 
Butyric acid, n-amyl ester 
Butyric acid, iso-amy! ester 
Butyric acid, benzyl ester 
iso-Butyric acid, benzyl ester 
Butyric acid, n-butyl ester 
Butyric acid, iso-butyl ester 
iso-Butyric acid, n-butyl ester 
iso-Butyric acid, iso-butyl ester 
iso-Butyric acid, cinnamyl ester 
Butyric acid, citronellyl ester 
iso-Butyric acid, p-cresyl ester 
n-Butyric acid, cyclohexyl! ester 
Butyric acid, ethyl ester 
n-Butyric acid, geranyl ester 
iso-Butyric acid, geranyl ester 
Caffeine 
d-Camphor 
Carboxymethyicellulose 
Carvacrol 
Carvone 
B-Caryophyllene 
Cinnamaldehyde 
Cinnamic acid, iso-amyl ester 
Cinnamic acid, benzyl ester 
Cinnamic acid, iso-buty! ester 
Cinnamic acid, cyclohexyl ester 
Cinnamic acid, ethyl ester 
Cinnamic acid, methyl ester 
Cinnamy! alcohol 
Citral 
Citric Acid 
Citric acid, triethyl ester 
d-Citronellol 
|-Citronellol 
p-Cresol 
Cuminaldehyde 
Cyclohexylacetic acid, allyl ester 
3-Cyclohexylpropionic acid, allyl ester 
p-Cymene 
Decanal 
Decanoic acid 
Decanoic acid, ethyl ester 
1-Decanol * 
2-Decenal , 
Diacetyl 
Diallyl disulfide 
Dially! sulfide 
Hw ve | sebacate 

ecanal (Lauryl aldehyde) 
ae acid, iso-amyl ester (iso-Amyl laurate) 
Dodecanoic acid, p-cresyl ester (p-Cresy! laurate) 
Dodecanoic acid, ethyl ester (Ethyl laurate) 
1-Dodecanol (Lauryl alcohol) 
Estragole (p-Allylanisole) 
Ethanol 
6-Ethoxy-m-anol (Propeny! guaethol) 
Ethyl vanillin 
Eucalyptol 
Eugenol 
iso-Eugenol 
Formic Acid 
Formic acid, n-amyl ester 
Formic acid, iso-amyl ester 
Formic acid, benzyl ester 
Formic acid, cyclohexyl ester 
Formic acid, ethyl ester 
Formic acid, gerany! ester 
Furfural 
Furfuryl alcohol 
Furfuryl mercaptan 
a-Furylpropionic acid, iso-butyl ester 
Fusel, oil, refined* 
Gallic acid, n-propyl ester (Propyl gallate) 
Geraniol 
Glucose pentaacetate 
Glycerol 
Glycyrrhizin, ammoniated 
Guaiacol 
Heptanoic acid, n-amyl ester 
Heptanoic acid, ethyl ester 
2-Heptanone 
4-Heptanone 
1-Hexadecanol (Cety! alcohol) 
Hexanal 
2,3-Hexanedione 
Hexanoic acid 


Hexanoic acid, 
Hexanoic acid, 
Hexanoic acid, 
Hexanoic acid, 
Hexanoic acid, 





*Assuming that refined fuse! oil is mixed amyl alcohols, 


allyl ester 
n-amyl ester 
iso-amyl ester 
ethyl ester 
geranyl ester 


3-Methy!-1-butanol. 


predominately 


1-Hexanol 

2-Hexenal 

Hydroxycitronellal 
Hydroxycitronellol 
3-Hydroxy-2-methyl a-pyrone 
4-(p-Hydroxypheny!)-2-butanone 
Indole 

Isopropyl alcohol 

Lactic Acid 

Lactic acid, butyryl, butyl ester 
Lactic acid, ethyl ester 
Levulinic acid, ethyl ester 
d-Limonene 

Linalool 

1-Malic acid 

Malic acid, diethyl ester 
Menthol 

Menthone 
P-Methiopropionaldehyde 
B-Methiopropionic acid, methyl ester 
p-Methyl acetophenone 
p-Methylanisole 
3-Methylbutyraldehyde 

Methyl p-cresyl ether 
1-Methyicyclopentadione-2,3 
Methy! eugenol 

Methyl! iso-eugenol 
2,6-(Di)Methyl-5-heptenal 
Monosodium glutamate 
Nonanal 

Nonanoic acid, iso-amyl ester 
Nonanoic acid, ethyl ester 
Octadecanoic acid, n-butyl ester (n-Butyl stearate) 
Octanal 

Octanoic acid 

Octanoic acid allyl ester 
Octanoic acid, n-amyl ester 
Octanoic acid, iso-amyl ester 
Octanoic acid, ethyl ester 
1-Octanol 

Oleic acid 

Oleic acid, Glyceryl monoester 
a-Phellandrene 


Phenylacetaldehyde 
Phenylacetic acid 
Phenylacetic acid, iso-amyl ester 
Phenylacetic acid, ethyl ester 
Phenylacetic acid, gerany! ester 
Phenylacetic acid, guaiacyl ester 
Phenylacetic acid, methyl ester 
Phenylethy! alcohol 
o-Phosphoric acid 
a-Pinene 
Piperonal 
Polyoxyethylene (20) sorbitan monolaurate (Tween 20) 
Polyoxyethylene (20) sorbitan monooleate (Tween 80) 
Polyoxyethylene (20) sorbitan monostearate (Tween 60) 
Propionic acid 
Propionic acid, iso-amyl ester 
Propionic acid, benzyl ester 
Propionic acid, iso-butyl ester 
Propionic acid, cinnamyl ester 
Propionic acid, n-decyl ester 
Propionic acid, ethyl ester 
Propionic acid, geranyl ester 
Propionic acid, n-propyl! ester 
Propylene glycol 
Propylene glycol alginate 
Pyruvic acid, iso-amyl ester 
Quinine bisulfate 
Quinine hydrochloride 
Quinine sulfate 
Rhodinol 
Salicylic acid, ethyl ester 
Salicylic acid, methyl ester 
Sarsaparilla, extract* 
Sorbic acid, potassium salt 
Sorbitan monostearate (Span 60) 
Sorbitol 
Stearic acid, glyceryl monoester 
Tartaric acid 

-Terpineol 
Tetradecanal (Myristaldehyde) 
p-Tolualdehyde 
n-Valeric acid 
iso-Valeric acid 
iso-Valeric acid 
iso-Valeric acid, ammonium salt 
iso-Valeric acid, iso-amyl ester 
iso-Valeric acid, benzyl ester 
iso-Valeric acid, cinnamyl ester 
iso-Valeric acid, cyclohexyl ester 
n-Valeric acid, ethyl ester 
iso-Valeric acid, ethyl ester 
iso-Valeric acid, geranyl ester 
Vanillin 
Yucca brevifolia, extract 


*Judged solely on the basis of common use. 
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Candy enters the “Mix” field; 


Thinshell peanut brittle mix in market test 


WV E PICKED UP A PACKAGE Of Thinshell Peanut Brittle 
Mix the other day, greatly intrigued by courage of 
the producer. 

We are quite sure most candymakers would classify 
peanut brittle “most difficult to make, having good 
quality consistently.” To put out such a mix for the 
housewife must have required an awful lot of testing 
and development. 

The mix consists of three packages within the box. 
The ingredients listed are sugar, corn syrup, raw 
Spanish peanuts, sodium bicarbonate and salt. 

Perusal of the directions indicates that package No. 
1 evidently contains the sugar and corn syrup solids; 
package No. 2, the peanuts; and package No. 3, the 
sodium bicarbonate. 
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We gave the package to our good wife for produc- 
tion, and the result was judged highly satisfactory. 
This could not, however, be considered a “typical con- 
sumer” test, inasmuch as we could not refrain from 
offering “expert advice” during the various processing 
steps. 

While we feel that this package may very well be- 
come a consistent seller and a commercial success, it 
seems pretty clear that the manufacturers of peanut 
brittle need lose no sleep over this new competition. 
In fact, we are of the school that believes this type of 
development (which brings candy into the home 
more, and into association with everyday home situ- 
ations ) is good for the whole candy industry, including 
the peanut brittle producers. 


APRIL 1961 
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SLOPED VERTI-PAK with AUTOMATIC SIFTER 


Adds New SALES APPEAL to FLEXIBLE PACKAGES! 


NEW SLOPED DESIGN creates sliding movement of 
product into package, rather than a sharp drop. Pre- 
vents fragmentation of delicate or brittle pieces. Keeps 
product intact, improving eye and appetite appeal. 


NEW SIFTING DEVICE automatically removes loose 
particles of any kind from product before it enters the 
bag forming tube. Eliminates the objectionable accu- 
mulation of “dust” in the bottom of the package. 


COMPLETE PACKAGING AUTOMATICALLY! 


VERTI-PAK forms, fills and seals the complete flexible pack- 
age, using roll stock of almost any heat-sealing material. 
It is available with electric eye for print registration and 
with date coder and hole punch mechanism. It can be used 
with present weighing and filling equipment or provided 


HIGH-SPEED OPERATION 


The Verti-Pak will make complete packages at speeds up 
to 50 per minute, depending on the nature of the product 
and type of auxiliary equipment employed. Sturdily con- 
structed and soundly engineered to maintain peak effici- 
ency over long production periods, Verti-Pak minimizes 
both set-up and downtime, further increasing production. 


complete with high-speed scales and conveyors. It is also 
available with a new labelling device that automatically 
picks up the complete package and applies a header 
label, all in one continuous operation. It is the most versa- 
tile and efficient packaging machine ever devised! 


PAYS FOR ITSELF IN SAVINGS! 


By increasing production, by cutting labor and material 
costs, a Verti-Pak can pay for itself in less than six 
months! Comparable savings have been realized in many 
applications. For concrete suggestions as to how Verti-Pak 
can serve you, send samples of your products and daily 
production requirements. There is no obligation. 


SEND FOR COMPLETE DETAILS TODAY! 


MERCURY fouiment co. 


2601 N. HOWARD STREET . PHILADELPHIA 33, PA. 
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TECHNICAL 


fe] ONVENTIONEWS 


June 11-15, Conrad Hilton Hotel, Chicago 


PRODUCTION 
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“Sweeten the Sixties” is Convention 


Theme; Speakers Announced 


Chicago (M C)—Business sessions for the 78th Annual Na- 
Association, 


tional Confectioners 


Sixties”, will be opened by NC 


berg, Tuesday morning, June 
13. Beside Steinberg and Sec- 
retary Orville Freeman (see 
story elsewhere on this page) 
speakers include: 

Arthur H. Motley, presi- 
dent of U. S. Chamber of 
Commerce and publisher of 
Parade Magazine will tell 
“The Challenge of the Six- 
ties is Political.” 

Dr. John Harvey, associate 
commissioner of Federal 
Food and Drug Administra- 
tion, will head the session on 
Government and Industry 
Relations along with Robert 
T. Borth, Washington rep- 
resentative for General Elec- 
tric Co. 

Lem T. Jones, President of 
Russell Stover Candies, Inc. 
report the interna- 


will on 


Gala, Full Program 
Planned for Ladies 
Chicago (M C)—The Ladies’ 
Entertainment Committee 
has planned an exciting 
round of sweet social acti- 
vities for wives of candy men 
attending the 78th Annual 
Convention of National Con- 
fectioners Association. 

Heading the list will be! 
a dinner party at the Union | 
League Club, Monday eve- 
ning, June 12. On Wednes- | 
day, there'll be a luncheon 
and entertainment at the 
Guild-hall of the Ambassador 
West Hotel. 

Also, there is the Sunday 
Night Get-Together, and the 
traditional Dinner Dance on 
Thursday evening. 

Tentatively 
visit to Chicago’s famous Art | 
Institute for a tour of the| 


| 


planned is a 


Thorne collection of minia-| 
ture rooms, followed by a 


tea in the museum’s gardens. | 
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Agricultural Secretary 
to be Luncheon Speaker 


Chicago (M C)-U. S. Sec- 
retary of Agriculture Orville 
Freeman is one headliner on 
the program of the 78th An- 
nual meeting of the National 
Confectioners Assoc. 


themed: “Sweeten the 
A President Douglas S. Stein- 


tional chocolate — situtation. Secretary Freeman will be 
He is NCA representative at|luncheon speaker on Tues- 
the Food Agriculture Organi-| day, June 13 in the Grand 
zation Study Group meeting | Ballroom Conrad Hilton ho- 
in Ghana. ' tel. 

Ways and means to Since the confectionery in- 
“Sweeten the Candy Man’s/ dustry use some 80 different 
Outlook will be covered in| agricultural products in can- 
a discussion of the world | dy production, it is significant 
sugar picture by Irving Hoff,| that the Secretary of Agri- 
executive director, U. S$. Cane | culture should be a featured 
Sugar Refiners Assoc., and | speaker. General Convention 
Frank A. Kemp, president 
Y oe Ti 4 »¢ or 7 € 7 ‘ | 
am Western Suga Co. National Confectioners Ex- 

[wo major technical meet- |}. .,. ee 
...,| hibition had been reserved. 
ings are scheduled: A joint}... pie 

| Then, some 81 suppliers to 
sponsored by 


session the | j 
: he industry had contracte 
NCA and the American As- ; . a ustry hed rege a d 
or space at the big show. 


sociation of Candy Technolo- 
gists (Monday, June 12); and 
the NCA Production Forum 
(Wed. Evening, June 14.) 


|mittee Chairman, D. P. 
|O’Connor, Penick and Ford, 
Ltd. Inc. reservations for 
booths are continuing to 
come in daily. Every indica- 
'tion points to an excellent 


Promises to be a Big 
Exhibit of Suppliers 


exhibit of equipment and 
supplies for the candy-mak- 
ing industry. 


Chicago (M C)—At press! 
time we learned that almost 
all space for the 78th Annual 







r 





Ladies’ Entertainment Team Plan Convention Events 


Surrounded by his smiling co-workers and enjoying every minute 
of it is Frank R. Lawrence, Frank R. Lawrence Co., Chairman of the 
Ladies’ 1961 Convention of the 
National Confectioners Association. 

Taking time out from a recent planning session held in Chicago are 
local committee members (standing | to r) Mrs. E. J. Coleman, Mrs. 
Charles V. Lipps, Mrs. A. F. Rathbun, Mrs. Douglas S. Steinberg, and 
Mrs, C. L. Smessaert. 

Seated (| to r) are Mrs. Stephen T. Powers, Co-Chairman Mrs. John 
G. Johnson; Chairman Lawrence, and Mrs. Lawrence. 


Entertainment Committee for the 





Secretary Freeman 


Chairman is Charles L. 


Smessaert, Walter H. John- | 


son Candy Co. 


According to newly-ap- | 
Secretary | 


pointed Assistant 


lof the NCA Frank D. Regis- 


| According to Exhibit Com- | 


ter, the hours for the exposi- 
tion have not been set 





definitely. However, a tenta- | 


tive schedule is: 

Mon. 2:00 p.m. to 8:00 p.m. 
Tues. 1:00 p.m. to 6:00 p.m. 
Wed. 1:00 p.m. to 8:00 p.m. 
Thurs. Noon to 5:00 p.m. 


'72 To Play Golf at One 


Time; A Tourney First 

Chicago (M C)—What may 
very well prove to be the 
start of a trend in golf tour- 


|naments will be a highlight 


Annual NCA 
72 golfers 
18 holes) 


of the 78th 
convention. Some 
(four at each of 


will tee-off at 9:00 a.m., 
Monday June 12, at Elm- 
hurst Golf Club. Each tee 


will be the first tee for each 
foursome, instead of every- 
one waiting to tee-off from 
tee “one”. 

According to Golf Com- 
mittee Chairman John G. 
Johnson, Walter H. Johnson 
Candy Co., Chicago, each 
golfer will have an electric 
cart, and the system will en- 
able the enthusiasts to get 


'in a good game without un- 


necessary waiting at the first 
tee. 











GOOWM G/ANIDLNY 
SETS FROM 


MILPRINT 
PACKAGING 


It's selling force for your candy — resulting 
from the creative Milprint blend of skill, 
experience, widest selection of packaging 
materials and printing processes . . . to pro- 
duce packaging that’s custom-built to your 
marketing specifications, at economical cost. 

Get ahead... stay ahead! Review your 
packaging regularly with Milprint experts! 
Milprint, Inc. General Offices, Milwaukee, Wis. Sales offices 
and plants conveniently located across the nation. 
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| More than 1000 Hamac-Transwrap® 


This ensures thorough development, extensive 


_ testing and reliable production of every machine 


part however minute. This guarantees that every 
machine is backed by a service of a worldwide 
organization. 


Installations 





 Hansella” 








are producing a wide variety of pouch packages 
all over the world. They prove for many different 
industries the almost unlimited scope of pouch 
packaging. They show the quality and reliability of 
the Hamac-Transwrap®, built by Hamac-Hansella- 
Maschinen GmbH Viersen/Rhid. West-Germany 


eet 





























Hamac- Hansella Machinery Corp., Grand &,Ruby Avenues, Palisades Park, N. J. 
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~ FMC Stokes wrap denendabili ty 


proved at The Nestlé Company | 


The Nestlé Company, world-famous 
chocolate producer, depends on 
Stokeswrap for fast, accurate, 
automatic operation in pouch 
packaging many of its products. 

At the Nestlé plant in Fulton, 

New York, for example, Stokeswrap 
machines package Semi-Sweet 
Chocolate Morsels in 12-ounce, 
6-ounce and sample sizes, Butter- 
scotch Toll House Morsels in 
6-ounce size, and 5-ounce packages 
of Nestlé Milk, Almond and 
Crunch Chocolates. Stokeswrap 
machines are also in operation in 
other plants for other Nestlé 
products. 





For the full story of proved-in-per- 
formance Stokeswrap design, write 
for Bulletin P-801. 





Nestlé is one of a large number of well-known chocolate 
makers for whom Stokeswrap has proved its design and de- 
pendability in year-in, year-out performance. Models are 
available for pillow pouches, four-seal and strip type pack- 
ages. All are formed, filled and sealed automatically, from 
roll stock of printed or unprinted paper, cellophane, poly- 
ethylene or other heat sealable materials . . . either single ply, 
double ply or laminated. Electric eye control with constant 
web tension assures accurate registration. Pocket feeds, 
auger, tablet counting, net weighing and liquid filling sys- 
tems offer a high degree of accuracy for a broad group of 
granular, powder, liquid and semi-liquid products. Capac- 
ities range up to 1% Ibs. depending on product. For top 
speeds on smaller size packages, the four-tube model shown 
here produces up to 240 units per minute, and requires no 
more floor space than standard machines. 


Putting tldeas to Work 


CORPORATION 
FMC Packaging Machinery Division 


Stokes & Smith Piant 
4924 SUMMERDALE AVENUE, PHILADELPHIA 24, PA. 
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A Candy Buyer Speaks 





ASKS CANDY MANUFACTURERS FOR: 


e Guaranteed sales policy 


e “Supply” of new items 


e Name of item clearly marked on side and top 
of shipping case and candy box 


e Give jobber a fair profit 


e 90 day distribution for new items 


e Elimination of “‘new-items-with-old-item deals”’ 


A DDRESSING CONFEREES of the 1961 Western Candy 
Conference, recently, Stewart Lonergan, buyer of 
Smart & Final Iris Co., Los Angeles food wholesaler 
said he didn’t have to be sold on the importance of 
candy for “its a very valuable part of our business.” 

He told the group that his firm’s main warehouse 
of 400,000 sq. ft. has only about 10,000 sq. ft. used 
for candy storage. However, “percentagewise to our 
total business, candy is entitled to more than twice 
that much space.” 

“This isn’t all the picture,” he continued, “the profit 
picture is even more striking. For example: a case of 
canned milk shows a profit to us of about 10¢ on the 
manufacturer’s invoice price. Whereas a box of candy 
shows approximately the same 10¢ profit to us on a 
much smaller package. “In fact”, he averred, “for the 
same amount of space that a case of canned milk 
takes up, we can store 10 boxes of candy and therefore 
realize 10 times the profit per sq. ft. 


“In addition to this, even the labor and handling 
costs are much less. We figure every item that comes 
into our warehouse is handled four to six times at 
least before it reaches the retailer. It is handled by 
the lift operator who puts it away after it is unloaded 
on our dock. It is handled again when an order is 
filled by order pickers; again when it is loaded in our 
trucks; and again when it is unloaded. If it is un- 
loaded at one of our Cash and Carry Outlets, then 
it must be handled when put in his stock, and again 
when he sells it. Whether the item handled is a case 
of milk weighing 25 lb. or a box of candy at 2 Jb. is 
a real factor. For 10 times the profit, and only 10% 
as much lift, you could say that the candy is 100 times 
the better item to handle. Turnover also plays a role 
in this game, but with the volume of candy sold this 
present day, the turnover is more than satisfactory.” 

Some 7% of the 10,000 items carried by Smart and 
Final are candy items. The firm has 83 separate Cash 

















NEWEST LATIN] PROFIT MAKER .. . 
The New Latin “continuous motion" 


Hard Candy Wrapper 


¢ The machine is paced for 300 pieces per minute. It can operate 
faster — but 300 pieces is the efficient operating speed. 


¢ Continuous feed eliminates dusting and breakage of fragile pieces 
such as starlights. 


¢ Multiplicity of twisters so that each works without strain. 








The result of four years’ development work, incorporating refreshing 
and practical ideas. The wrapping problem is approached from the 
point of view of the maintenance man. As a result, all moving parts 
are waist-high and easily serviced. Wherever possible standard parts 
have been used so that replacement can virtually be accomplished in 
your local area. 


See the finished Latini Wrapper at Chocolate Spraying Company's plant — 2035 West Grand Avenue, Chicago, Illinois. 


John Sheffman, Bc. 


152 West 42nd Street New York 36, N. Y. 





Representative: 
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and Carry Warehouses (wholesale only) plus a serv- 
ice business with 40 salesmen calling on retail grocers. 

“A very large percentage of our candy business is 
done in the Cash and Carries,” Lonergan continued, 
“These outlets have a big advantage over the book 
salesmen in that they display their merchandise. Also 
everyone who goes into the Cash and Carry goes in 
for the specific purpose of buying.” 

Elaborating on what his firm could do for the candy 
manufacturer, Lonergan emphasized they could “intro- 
duce and sell new items.” The firm has always catered 
to the small “Mom and Pop” type stores which are 
the ones that do a big portion of the penny, nickel, 
and dime candy business. These small stores are also 
the ones that will buy new items. 


Retailers must stock the item 


“It doesn’t do any good to have a real, live new 
item that the kids like,” he said, “unless you can get 
the retailers to stock it. How many times have you 
had a Super Market put over a new penny or nickel 
item?” Lonergan asked. 

Lonergan stressed the sensitivity of selecting new 
items to stock, for in his type of operation a mistake 
will be felt in 83 warehouses, and a “dud” can repre- 
sent a sizable loss. 


Wants a guaranteed sales policy 


Lonergan called for candy manufacturers to have 
a guaranteed sale policy. He said, “for us to pick up 
the ‘dud’ from each Cash and Carry and then return 
it to a manufacturer entails a lot of extra labor, and 
labor isn’t cheap. No doubt we pass up buying some 
good items, because of being too cautious, but we 
feel this is better than guessing wrong too often and 
getting too many ‘duds’. 

“On the other hand, one of our biggest problems 
concerns ‘supply’ of new items that really go to town,” 
Lonergan continued. “In our opinion, when a manu- 
facturer offers a new item, he should be prepared to 
back it to the limit, or not offer it in the first place. 
He already has a big investment in machinery, wrap- 
per, boxes, etc., and if he belives in the item, he 
should run up a large back-log in case the item really 


takes off. 
Supplying is important 


Lonergan said that his firm has had many items 
that die before being well established because a 
manufacturer tries to operate too closely. He cited 
the case where his company buys 500 boxes of a 
candy. “As soon as the Cash and Carries know that 
it is in, they order a couple of boxes. It sells right 
out. They come back for 5 or 10 boxes apiece. We 
need 2000 boxes right away but we can get only 500. 

“The following week, the Cash and Carries order 30 
boxes each because they only got 2 or 3 boxes and the 
demand pyramids. We now need 3000 or more boxes 
or even double that amount because at least half of 
the Cash and Carries didn’t get any more after the 
original shipment. 

“By the 4th or 5th week, many of the Cash & 
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Carries have stopped ordering the items and my tele- 
phone is being jangled incessantly by the ones still 
trying. Then, we all get disgusted and lose interest 
in the item and it dies with us; not because it isn’t 
a good item but because it wasn’t at the right place 
at the right time.” 


Identify cartons and boxes 


Lonergan told how retailers wander through the 
Cash and Carry choosing items as does a housewife 
in the supermarket. He called upon the manufacturers 
to help in the display of his merchandise by, “making 
his shipping cases, as well as individual boxes, more 
attractive.” Also, he strongly advised candymakers to 
be sure that the name of the item is prominent on 
the sides and top of both the case and the box, for 
both are displayed. 

He also asked manufacturers to help wholesaler’s 
promote sales of specific item or items by furnishing 
samples and promotional material for salesmen and 
Cash and Carry managers. 

Lonergan turned his discussion to profits. He 
pointed out that a profit of less than 10%, or 10¢ per 
box is not a fair profit in the candy wholesale busi- 
ness. “Many times,” he said “a salesmen will present 
a 24/5¢, or an 120/1¢ item at 78 to 80¢ per box. For 
a new item, or a relatively unknown item, it is ridicu- 
lous to expect to sell it for as high or higher price 
than well-known items such as Hershey, Mars, etc. 
As 85¢ is our standard selling price, we are not in- 
terested in candy costing over 75¢.” 


Profit squeeze 


He spoke of manufacturers complaining about ris- 
ing costs of doing business, still being forced to make 
a 5¢ candy bar while the other food items have been 
rising steadily in price for years. He asked, “How 
about the jobber?” And added, “don't forget the 
manufacturer has cut the size of the piece of candy 
sold for a nickel, but the jobber gets exactly the same 
profit as before dollarwise and percentagewise. 
Allow the jobber a fair profit and he will do a job 
for you,” Lonergan advised. 

He cited a buying deal of 10¢ a box off for the first 
30 days, and asked what good are 30 days? “It takes 
30 days to get distribution and reaction in the Cash 
and Carries. I can’t gamble that the item is going to 
be terrific, and buy thousands of boxes. Give me at 
least a 90-day deal and Ill give you real dis- 
tribution,” the buyer avowed. 


Den‘t combine new and old items 


Lonergan took the manufacturers to task for com- 
bining new items with old ones in a deal pack. He 
said, “this is like twisting my arm behind my back.” 
Also he said it was real sneaky for the manufacturer 
to advertise in glowing terms in the box to the re- 
tailer about a new item in the line. 

Lonergan asked manufacturers, who have confi- 
dence in a new item and want to put it over, to give 
the wholesaler a good permanent price, plus a good 
introduction deal to promote it. 




















MODEL 2500 


For high-speed twist wrapping 





of hard form square or 
rectangular shaped candies 


Double end twist wrap 
400-450 speed range 
per minute. From 320 
to 380 Speed range on 
bunch fold. 








SE 22 2.) Belen 2 wen @ cal, icumenes a2 
979 Lehigh Avenue, Union, New Jersey 


” MARFU 








Merchandising 
Memo 


by Harry CARMAN 


1. One manufacturing confectioner, operating a re- 
tail establishment, has prepared a list of all business 
and social organizations such as Rotary, Kiwanis, 
Eagles, D.A.R, Eastern Star, Rebeccas, and others of 
their ilk. 

He visits the secretary of each organization and 
suggests that they hold a candy sale. The procedure 
is simplicity itself. The confectioner sells the organi- 
zation a number of boxes of candy. The group in tum 
asks each member to sell boxes to their friends or ac- 
quaintances. 

The organization gets the candy at a special price 
in consideration of the volume involved. The profit 
accruing to the organization’s treasury. 

Most fraternal and business or social groups are 
keenly interested in any fund-raising maneuver. In 
addition, there are dozens of hobby and leisure-time 
pursuit clubs interested in such sales, not to mention 
school clubs and youth groups whose treasury is al- 
ways more or less empty. Their need for funds with 
which to carry on worthwhile projects, is always with 
them. 


2 . Another manufacturing confectioner has a “spot- 
ter” copy down the license number of cars parked on 
the city streets nearby. The numbers are placed on a 
window poster. Anyone coming in and _ identifying 


themselves as possessing one of these, automatically f 


receives a 1 lb. box of candy, compliments of the 
candy merchandiser. The simple maneuver causes 
many to stop and check the window. Also, many 
who come in to “claim their sweets”, wind up by 
making other candy purchases. 


3. Hardly a week goes by without some church 


holding a covered dish supper, church fair or bazaar, 
or having a play, concert or other such social event. 

One manufacturing confectioner publishes a 
“Church Calendar-For-The-Week” every Monday 
evening in the local newspaper, listing all such church 
social events. All churches of any and all denomina- 
tions are requested to bring in news items, well in 
advance, for free publication in this columnized effort. 

The confectioner also suggests to churches that they 
place on display in their Sunday School rooms or 
wherever the social event is destined to take place, a 
booth dedicated to the selling of boxed confectionery. 
He supplies such merchandise at a “cost plus small 
profit” figure, so that he comes out ahead, but the 
church also makes a fair profit on each box of candy 
sold. 

As a fifty-two week proposition, this dealer finds it 
pleasurable and profitable to keep closely attuned to 
the happenings going on in the churches within his 
community and close suburban areas. 
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CALENDAR 


April 10-13; National Packaging Exposition and Con- 
ference, McCormick Place, Chicago, Illinois. 


April 11; Boston Section, AACT, monthly meeting, 
Beacon Street Hotel, Boston, Mass.—“Continuous 
Production”, John Walsh, Cherry Burrell Corp. 


April 13; New York Section, AACT, monthly meeting, 
Busto’s Restaurant, New York City. 


April 18; Chicago Section, AACT, monthly meeting, 
The Dania Club, Chicago, Illinois. 


April 16-19; Cooperative Food Distributors of Amer- 
ica, Palmer House, Chicago. 

April 26-28; Pennsylvania Manufacturing Confection- 
ers Association, 15th annual Production Confer- 
ence, Franklin & Marshall College, Lancaster, Pa. 


May 2-9; Macropak, Sixth International Packaging 
Exhibition, R.A.I. Exhibition Halls, Amsterdam, Hol- 
land. 


May 3; Annual Luncheon meeting, Association of 
Manufacturers of Confectionery and Chocolate, Inc. 
The Stork Club, New York City. 


May 3-13; 1961 U. S. World Trade Fair, New York 


Coliseum. 


May 7-10; 24th Annual Convention of Super Market 
Institute, McCormick Place, Chicago. 

May 7-11; Institute of Food Technologists, 21st An- 
nual Convention, Hotel Statler Hilton, New York 
City. 

May 9; Boston Section AACT, monthly meeting, 
Beacon Street Hotel, Boston. 


May 13; Carolina Confectionery Salesmen’s Club, 
Ladies’ Day—luncheon session. Speaker: CBA Ex- 
ecutive Secretary L. Blaine Liljenquist. 


May 14-17; Flavoring Extract Manufacturers’ Associa- 
tion, 52nd annual convention, Savoy Hilton Hotel, 
New York, New York. 

May 16; Chicago Section AACT, dinner dance, Butter- 
field Country Club. 

June 1-2; Manufacturing Confectioners’ Traffic Con- 
ference, Semi-Annual Meeting, Boston, Mass. 

June 11-15; National Confectioners Association, 78th 
annual convertion, Conrad Hilton, Chicago, III. 

June 11-15; Associated Retail Confectioners of North 
America convention, Drake Hotel, Chicago, IIl. 

June 14; Regional Technical Conference, Society of 
Plastics Engineers, Montreal, Quebec, Canada. 

June 17-19; Candy Salesmen’s Club of Philadelphia 
Annual Candy Show, Benjamin Franklin Hotel, 
Philadelphia. 

June 18-20; Food Brokers Management Conference, 

St. Francis Hotel, San Francisco. 
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74 Very Popular 
SWEETONE PRODUCT 





The DIVIDER-LAYER 


Now you can have your layer and dividers 
complete in one piece. Valuable time is saved 
by inserting the Divider-Layer in the box as 
one unit. Shipped flat. May we quote on 
your requirements? : 


Write “Today for a new folder con- 
taining actual samples of our complete line 
of Sweetone Paper Products for manufac- 


turing confectioners including: 


Glassine Papers Chocolate Dividers 
Waxed Papers Boat & Tray Rolls 
Wavee Parchment Layer Boards 
Embossed Papers Die Cut Liners 


Candy Box Paddings 


George H. Sweetnam, Inc. 


282-286 Portland Street, Cambridge, Mass. 





Representatives in Philadelphia, Detroit, 
Baltimore, Chicago, Dallas, 
Los Angeles and Seattle. 
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for shelf-life expectancy! 


@ HERMETICALLY HEAT-SEAL FILMS AND FOILS 
@ HEAT, GLUE and/or CRIMP SEAL OTHER MATERIALS 


PROTECT WITH ANY OF THESE WRAP 
MATERIALS: — 


GLASSINES, WAX PAPERS, FOILS, 
CELLOPHANE, POLYETHYLENE 
AND OTHER PLASTIC FILMS 


ON THE AUTOMATIC... 
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ds, trays or stiffeners 


$S Gesire 


seal with 


seam laps 


Putting !deas to Work 


FOOD MACHINERY AND CHEMICAL 
CORPORATION 
FMC Packaging Machinery Division 


Hudson-Sharp Machine Company 
1201 MAIN STREET + GREEN BAY WISCONSIN 








The 1961 Directory of Candy 


New Broker Appointments 


The annual Directory of Candy Brokers lists sey- 
eral hundred candy brokers and the manufacturers 
they represent. Listed below are recent changes 
showing the manufacturers and the newly appointed 
broker. 
American Mint Corp., New York, N. Y. 

Harold J. Cook, Park Ridge, IIl. 


Bobs Candies, Albany, Ga. 
Roger M. Queen Co., 


Brock Candy Co., 
Paul G. 


D. L. Clark Co., Pittsburgh, Pa. 
Grabbe Sales Co., St. Louis, Mo. 


Chattanooga, Tenn. 


Chattanooga, Tenn. 
Turner, Washington, D. C. 


Community Industries Ass’n, Sullivan, III. 
Jim Chambers Co., Atlanta, Ga. 


Fox-Cross Candy Co., Everett, Mass. 
Chas. Lennon & J. R. Francisco, Richmond, Va. 


L. S. Heath & Sons, Robinson, III. 

C. L. Thornton, Birmingham, Ala. 
New York, N. Y. 
Oak Park, Ill. 


Henry Heide, Inc., 
Bresnahan-Thomas Co., 


Hollywood Brands, Inc., Centralia, Ill. 
W. Donald Donahoe Co., Scranton, Pa. 
Oliver-Taylor Co., Dallas, Texas 
Rye & Allen Brokerage Co., Nashville, 


Walter H. Johnson Candy Co., Chicago, III. 
A. T. Alexion, Portland, Oregon 


Tenn. 


Joytown Products, Brooklyn, N. Y. 
United Brokerage Co., Los Angeles, Calif. 


Chicago, Ill. 
Ohio 


Marshmallow Novelty Co., 
Ben Nathan, Cleveland Hts., 


Mason’s Candies, Mineola, N. Y. 
J. A. Knox, Arlington, Texas 


Maxfield Candy Co., 
Mathews Food Brokerage, 


Charles N. Miller Co., Boston, Mass. 
Donald Williams, Peoria, Ill. 


Salt Lake City, Utah 
Detroit, Mich. 


John Mueller Licorice Co., Cincinnati, Ohio 
Ben Wald, Pittsburgh, Pa. 


Norris Candies, Atlanta, Ga. 


Bratton-Rodems Co., Buffalo, N. Y. 


Peanut Products Co., Des Moines, Iowa 


Northwest Brokerage, Seattle, Wash. 


Pops Galore Co., Dallas, Texas 
Rufus Gillett, Wilkes-Barre, Pa. 


W. F. Schrafft & Sons Corp., Boston, Mass. 
The D.S.N. Co., Lynbrook, N. Y. 


Smiley Candy Co., Easton, Pa. 


United Brokerage Co., Los Angeles, Calif. 


Topps Chewing Gum, Inc., Brooklyn, N. Y. 
Oliver-Taylor Co., Dallas, Texas 


W. H. Weatherly Co., Elizabeth City, N. C. 
G. E. Shaheen & Co., Canton, Ohio 


Brokers, classified by 
the territories covered by the brokers, is included 
in The Candy Buyers’ Directory and is available at 
the publishing office for $5 per copy. 
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S. L. Kaye Company, Inc., New 
York City, is merchandising canisters 
have embossed designs with pastel 
and high-color backgrounds. Three 
designs include: (left to right) The 
Nancy—gold embossing on ivory 
background; The Amy—multicolor 
medallion motif on light blue back- 
ground; The Conny—gold-embossed 
rectangles against bright green 
background. Lovell’s English hard- 
filled, assorted toffees, and fruit 
drops are used in the Nancy, Amy 
and Conny, respectively. Tins are 
labelled and have cellophane over- 
wraps. 





Sperry Candy Company, Milwav- 
kee, Wis., is merchandising a new 
5¢ marshmallow candy bar in a 


transparent overwrap, on which 
printing is in white. Product show- 
through is achieved. Packed 24 to a 
box in two layers with cardboard 
dividers, the candy (of whipped 
marshmallow) has double-dipped 
coating in either milk or dark choco- 
late. 
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Beech-Nut is using point-of-pur- 
chase display cartons for pepper- 
mint gum, tieing in with a TV per- 
sonality. The P.O.P. display is 
produced by Lily-Tulip Cup Corp., 
122 E. 42nd St., New York City 17. 


King-Kup Candies has combined 
peanut butter and nuts in caramel 
with a milk chocolate coating for 
their new piece, “Wagon Wheels”. 
Wrapped in white opaque glassine, 
printed flexographically, the piece 
will retail at five cents. 





M. J. Holloway & Company has 
introduced Krunch Away, an _ un- 
coated toffee piece. It is packed in 
waxed paper lined cartons and re- 
tails at five cents. 





Stephen F. Whitman & Son, Inc., 
Philadelphia, added chocolate cov- 
ered Coconut Eggs and Fudge Eggs 
to line of window box candies (par- 
ticularly appropriate for Easter pro- 
motion). The items are packaged in 
Glassine-laminated boxes made by 
Lebanon Paper Box Mfg. Co., Leba- 
non, Pa. 


Confectionery Cartons Win Honors 
in Folding Carton Competition 





Lusk Candy Co.’s., Davenport, 
lowa, package for its peanut brittle 
mix won a merit award in merchan- 
dising. Entered in the 1961 Folding 
Carton Competition, the package 
has an appetite-appealing illustra- 
tion and is printed in five colors. 


Maker and designer of the carton 
is The Lord Baltimore Press, Inc., 
Clinton, lowa. 


New England Confection Co’s., 
Cambridge, Mass., carton for its 
Milk Chocolate and Creamy Toffee, 
was a first award winner in mer- 
chandising. Judges of the 1961 
Folding Carton Competition con- 





curred the carton projects quality 
and tastiness for the product. Lip- 
pincott and Margulies, New York 
City, designed the box which was 
produced by Continental Can Co., 
Piermont, N. Y. The carton is printed 
in five colors and varnished. 













Mars has introduced a point-of- 
purchase display unit which can be 
used for year-round promotion of 
their products. The unit is 5’8” 
high, 24” wide and 14” deep. 
The top card is lithographed and the 
base features all of the items in the 
Mars line. 


Necco is introducing a new item, 
Scampers, with glassine inner liner, 
fluted glassine cups, and a cellulose 
wadding mounted on transparent 





glassine. The box is printed four 
colors offset. 


Whitman's will repeat a Mix or 
Match promotion of three cello bag 
items usually selling for 19¢ a bag 
now reduced to 29¢ for two bags. 
The dump bin will hold bags of 
Fluffy Mint Air Bons, Butterscotch 
Fluffs and Spearmint Air Bons. The 
promotion was introduced last 
Spring and Summer and was very 
successful. 
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Chunky Cuties are offering a pre. 
mium of a two orchid corsage air- 
mailed to the consumer who sends 
in a special header label from the 
Chunky Cutie pack plus $1.00. The 
promotion is intended to hit the 
public when there is a great de. 
mand for personal flowers—Easter 
and Mother’s Day. Delivery of the 
corsage is timed for one day before 
desired date and they are packed 
in a special round acetate box. Spe- 
cial display cartons for the promo- 
tion have a backboard describing 
the deal and are set-up so that ref- 
erence to the holidays can be re. 
moved after the date has passed. 


New England Confectionery 
Company is packaging their Necco 
chocolate covered mint bar in a 
white opaque glassine wrapper in 
place of the foil wrap used previ- 
ously. The new wrap features the 
word “mint” in large letters in 
green against the white back- 
ground. The letter “i” is dotted with 
a mint leaf. The Necco logotype and 
the word chocolate are printed in a 
rich brown. 
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or glassine papers. 





DOUBLE ‘'X"’ DIVIDER 


>) conrex quality partitions and die-cuts 
bas add eye-appeal to your product and 
protect them from crushing, sticking 
together, etc. They are made from finest 


white, grey, kraft or dark chocolate al 


Die-cuts are also made in plain, waxed, 


TEN CELL CHERRY PARTITION “U"’ BOARD 














CIRCLE ANY SIZE 





> 


WHAT DO You 
NEED... 





CANDY OR COOKIE PARTITION 








CANDY DIVIDERS 





cardboards... plain, waxed or silicated. 


PAPER 
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CHOCOLATE OR WHITE BOX SHELL 





COMPANY 







DIE-CUT DIVIDER 
AND LAYER BOARD 
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A new plastic laminate pouch has just been introduced 
which will hold two oz. of fruit-flavored liquid. The pack- 
ages, formed from roll stock on special machinery, mold 
the liquid into a sausage-like shape during freezing. It 
peels off the frozen products easily. 

The pouch is made of Petrothene (205-15 polyethylene 


New Packaging Products 






resin) which has good handling properties during extrusion 
coating process and adheres well to cellophane. 

The package is water-tight and heat-sealable. Also it 
provides a non-sticking quality, permiting removal from 
the frozen product. 

Liquid-state shipping of the “ice suckers” reduces ship- 
ping costs, in that the product does not have to be kept 
frozen during transit. 

For further information write: Alexander Antuck, U. S. 
Industrial Chemicals Co., Div., National Distillers & Chem- 
ical Corp., 99 Park Ave., New York 16, N. Y. 


New enclosed glue system for packaging machines cuts 
maintenance costs to a minimum, the maker reports, and 
saves up to 30% on glue usage. 

The closed system operates on combined electrical- 
pneumatic power. Stainless steel pump, incorporated in 
the system, is designed for pumping water-soluble ad- 
hesives from a component tank through sealed supply 
lines to points of use. This is a desirable feature where 
strict sanitation is required in food packaging. 

Known as Maraseal, the unit can be adapted to almost 
any packaging machine using either gravity or open glue 
pots. Unit does not need to be drained or cleaned daily 
or at the end of a production run, only periodically. 

The enclosed system excludes outside air and air move- 
ment, thereby maintaining a proper viscosity level. Closed 
agitation is maintained in the tank. The system will use 
adhesives with very high viscosity levels. 

Numerous distribution patterns of glue are possible, 











Fast... and Versatile: DF-1 MACHINE 


Cookies, candy, chewing gum . . . a Package DF-1 
helps cut your wrapping cost. If you’re looking 
for high speeds and automatic operation, fast size 
changes and a neat final product, this is your 
machine. 

The DF-1 makes another saving possible, too, 
for it is the on/y machine to wrap a 2 on 3 
vending machine pack without a bottom card. You 
can do up to 150 packages a minute, in printed 
and registered cellophane with an easy opening 
tape. You get a tight, attractive wrap with a 
positive bottom seal along its entire length. Size 
changes take only minutes, and gentle product 
handling reduces breakage. 

A Package DF-1 feeds directly from a candy 
line for high-speed operation. Ask your 
Package representative to show you the many 
cost-cutting advantages the DF-1 will bring to 
your operation, 


PACKAGE MACHINERY COMPANY, 
EAST LONGMEADOW, MASS. 
NEW YORK « PHILADELPHIA « ATLANTA « BOSTON 


CLEVELAND « CHICAGO « KANSAS CITY « DALLAS 
LOS ANGELES « SAN FRANCISCO « SEATTLE « TORONTO « MEXICO CITY 
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PACKAGING IS PART OF YOUR PROFIT PICTURE 











including straight line continuous, or intermittent. These 
can be regulated in width concentration. Applicator guns 
are automatically triggered by carton flow, and more 
than one gun can be used with one sealing unit and 
fed from one glue source. 

For further information write: Marathon, Division of 
American Can Company, Dept. MC, Menasha, Wis. 


King-Tuk cartoning machine, for end loading type 
cartons, is a portable, continuous-motion unit that can 
set up and close as many as 90 cartons per minute. The 
unit has fewer moving parts and is more simply designed 
than other machines of the type, the maker reports. 

The basic carton opening machine requires a 28” x 66” 
floor space; the forming and closing unit is 10’-4” x 28”. 

The unit sets up cartons, leaving one end open for 
filling. All carton erecting parts function as they travel 
with, and at the same speed as, the carton. 

For further information write: Bernard P. Zwirn, Con- 
tinental Can Company, Dept. MC, 100 East 42nd St., 
New York 17, N. Y. 


A small humidity-indicating card is being offered free 
to help users of flexible packaging materials (especially 
cellophane and paper) maintain proper conditions in stor- 
age areas. 

The card, hanging in the storage area, indicates ambient 
relative humidity. Chemically-treated indicator spots, 
graded by per cent, show “caution,” “safe storage,” and 
“dangerous” storage conditions. 

Also recommendations for storage of flexible packaging 
materials are given. 

For your copy write: Flexible Packaging Division, 
Continental Can.Co., Dept. MC, Mount Vernon, Ohio. 


, 


The word for 
Candy Packaging is... 





Rhinelander Glassine paper keeps candy fresh . . . in appear- 
ance and taste. Provides versatile protection in candy 
packaging. Glassine is economical, prints well and performs 
smoothly on automatic packaging equipment. 

Rhinelander Glassine is available in a wide variety of 
glossy sales appealing colors . . . embossed, opaque and 


translucent grades. Write for samples. 


-RHINELANDER 


¢ PAPER COMPANY «+ RHINELANDER, WIS. 





Division of St. Regis Paper Company 





Compact cartoning machine attachment imprints « »ntro| 
numbers, codes, prices, etc. on the bodies or flips of 
folding cartons. 

The unit is designed specifically for all popular inakes 
of automatic cartoners, and is available in two basic styles, 
The “1270” applies the imprint from above; the “ {280° 
from below. Choice of unit depends upon kind of cartons 
used and location of imprints. 

Both imprinters are automatic and do not interfere 
with pushers, or other parts of the cartoning machine. 
They have interchangeable diewheels to facilitate change- 
over from one imprint legend to another. Also they use 
instant-drying ink. 

For further information write: Adolph Gottscho, Inc., 
Dept. MC, Hillside 5, N. J. 


A reuse crystal container has just been introduced for 
use as a sales incentive. Molded of clear styrene plastic, 
in a sunburst cut-glass pattern, the container has a cover 
molded similarly and is designed to be used as a serving 
plate. 

The walls are .150” thick and rigid to withstand all 
normal handling and shipping. A tight closure is achieved 
by the friction lip under the cover, the maker reports. 

There are several sizes available. A particularly popular 
one for packaging confectionery is 7-44” diameter x 2-%%" 
high. It is produced in a number of colors. 

For further information write: The Promotional Con- 
tainer Co., Dept. MC, 60 Branford Place, Newark, N. J. 


Aluminized Glassine has just been introduced which 
can be printed, it is strong, grease-proof and odor-resistant. 
Moreover, the aluminizing creates a light barrier; and 





Confectionery Brokers 











G & Z BROKERAGE 
COMPANY 


New Mexico—Arizona 
El Paso County Texas 
P. O. Box 227 ALBUQUERQUE 
N. Mex. 
Personal service to 183 jobbers, 
super-markets and department 
| stores. Backed by 26 years ex- 
FRANK Z. SMITH, LTD | —- es the confectionery 
| field. e call on every account 
Manggacturers gales Agents | jersorally “every ‘six weeks. 
Box 13024, Camp Taylor andy is our business. 
LOUISVILLE 13. KENTUCKY 
Terr.: Kentucky, Tennessee and 
Indiana 


SAMUEL SMITH | 


2500 Patterson Ave. Phone 22318 
Manufacturers’ Representative 
WINSTON-SALEM 4, N. CAR. 

Terr.: Virginia, N. Carolina, 
S. Carolina 


| 
! 
| 
| LIBERMAN SALES 
COMPANY 

324 Joshua Green Bldg. 
} 1425 Fourth Ave. 
SEATTLE 1, WASHINGTON 
| Branch Office: 445 East Second 
| South Salt Lake City 11, Utah 
) Liberman Cliff Liberman 


FELIX D. BRIGHT & SON 


Candy Specialties 
P. O. Rox 177—Phone 
Cypress 8-5715 
NASHVILLE 2, TENNESSEE 
Terr.: Kentucky, Tennessee, Terr.: Wash., Ore., Mont., Ida., 
Nevada, Utah 


IRVING S. ZAMORE 


2608 Belmar Place 
Swissvale, 
PITTSBURGH 18, PA. 
Confectionery Broker Representing 
Manufacturing Confectioners 

Since 1925 
Western Pennsylvania 
West of Harrisburg 


HARRY N. NELSON CO. 
646 Folsom Street 
SAN FRANCISCO 7, CALIF. 
Established 1906 
Terr.: Eleven Western States 
Branch Offices: 1340 E. 6th St., Los 
Angeles 21, Calif.; 1101 S. E 
Water Ave., Portland, Oregon; 
2999 South Cook St., Denver, 
Colorado 


Territory : 





New York New Jersey Penna. 


Manufacturer’s Representative 


JOHN O’MEARA, JR. CO. | LPa W. UNC 
507 Fifth Ave., New York 17, N.Y.! Phone: MA 8-4495 
TEL: OXford 7-1554 | LOS ANGELES 13, CALIFORNIA 
Warehousing Available | Terr.: Calif., Ariz., N. Mex., 
Delaware Maryland Wash., D.C.\ West Texas & Nevada 


RALPH W. UNGER 
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controled deadfold characteristics are given the product 
by spe al plasticizers, added to the glassine during fabri- 
cation 

It is currently available in 25- through 50-pound basis 
weight. The product has an attractive appearance. The 
smoot!iness and luster of the finished product depend upon 
the grade and type of glassine that is aluminum coated. 

For further information write: Nicolet Paper Corp., 
Dept. \IC, West DePere, Wis. 


Luxurious, high gloss box board is now being produced 
by a new concept, and opens this packaging board for use 
in mass-distributed consumer products. Heretofore, clay 
coated board has been used solely for big ticket consumer 
items. Also, previously the board was available in white 
only. 

Because of new technology the product can be produced 
economically, and it can be produced in a variety of 
pastel colors. It is more flexible than other coated boards 
and will not crack or peel when folded 180°, the maker 
reports. 

The product has a high resistance to fading, and the 
coating resists dust, water, grease and general shelf abuse. 
No overprint varnish is needed. 

For further information write: F. D. Bergstein, The 
Interstate Folding Box Co., Dept. MC, Middletown, Ohio. 


Lactose Technical Bulletin L-1 contains properties, food 
uses, nutritional benefits of this pure milk sugar. Also 
booklet presents a comparison of the product with other 
carbohydrates in relation to solubilities, moisture absorp- 
tion, sweetness values and melting points. 
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For further information write: Western Condensing 
Company, Dept. MC, 340 W. College Ave., Appleton, Wis. 


Sani-Tray, of high density polyethylene, is molded in 
one piece and is designed for handling candy. Unit weighs 
half as much as wooden tray and thereby reduces worker 
fatigue to speed production. 

The material is non-porous, and the smooth plastic 
surface cannot absorb dust or odors. The trays are un- 
affected by hot water sterilization. 

Tray is shock-resistant, non-deforming, and _ virtually 
unbreakable. Bottom has open grid design for free air 
circulation when stacked. Corners are cove-molded to 
prevent dirt accumulation. 

Sani-Cards, companion piece to the tray, take the place 
of cardboard layer cards. 

The trays are fabricated by W. R. H. Products Co., 
Dept. MC, Rumford, Rhode Island. 


Extractor that is portable and constructed of polished 
stainless steel has just been introduced. The 38” x 48” 
base is on 5” diameter casters. It is 53” high and comes 
with stainless sanitary pump, driven by 4% hp, 1750 rpm 
motor. 

Extractor tank is 16” x 34”, and the solvent heating 
tank has capacity of 100 gal. 

Safety features include: pressure relief valve, explosion- 
proof motor, sight flow indicator, automatic regulator, 
explosion-proof immersion heaters, and pump timer for 
automatic recycling. 

For further information write: Terriss-Consolidated 
Industries, Dept. MC, 22 Wooster St., New York City 13. 





PREFERRED 
IDEAL 


because... 

















... faster 


...more 
efficient 


... greater 
production 


write for 
detailed brochure 


500 caramels 
cut and wrapped 
in a minute 
investigate today 


Established 1906 


IDEAL WRAPPING MACHINE COMPANY 


MIDDLETOWN, NEW YORK, U.S. A 
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AVISCO RS CELLOPHANE): 


Retailer 


Unde 
Tom Sawyer Foods, Inc., leading packager consumers. (3) RS performs at higher speeds of elin 
of nut meats and candy in Southern Califor- on bagging machines— never sticks to seal- size of 
nia, has chosen Avisco RS cellophane. Here’s ing jaws. One of the 4 types of Avisco RS tages, t 
why: (1) The superb clarity of RS creates cellophane can offer you all these benefits, For | 

: . : rage He rie s ‘ and in 

greater appetite appeal and stimulates im- _ plus printing with jewel-like quality.Contact Tsay 
pulse buying. (2) The maximum product us for an appointment with our representa- wd a8 
protection of RS results in longer shelf life tive in your area or a selected cellophane 2 


. . : oe to the 
for retailers— crisper, tastier nut meats for converter specializing in your field. cardbo: 


AMERICAN VISCOSE CORPORATION, FILM DIVISION, 1617 PENNSYLVANIA BOULEVARD, PHILADELPHIA 3, PENNSYLVANIA. even sa 
SALES OFFICES ALSO LOCATED IN ATLANTA, BOSTON, CHICAGO, DALLAS, LOS ANGELES AND NEW YORK. have to 
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What the retail confectioner can do 


to meet competition 


Is THE CANDY INDUSTRY, supermarkets have taken a 
share of business from all established retailers—chain 
and individual, large and small. The result has been 
a competitive battle between the large chain outlets 
and the supermarkets. They vie with each other con- 
stantly in offering more and more value for the same 
low prices despite the fact that manufacturing ex- 
penses have risen steadily in recent years. 

As a consequence of this contest for business, the 
individual manufacturing retailer finds himself in the 
middle, caught between expenses pushing upwards 
and prices pushing downwards. He, too, must pay the 
higher costs of raw materials, wages, overhead, and 
packaging material, but his sales volume does not 
allow him to keep his prices down to match those of 
the large producers. 

In this dilemma, what can the manufacturing re- 
tailer do in order to stay in business at a profit? 

The large manufacturer purchases his raw materials 
in sufficient quantity to secure lower price rates. He 
can afford to employ production specialists in the 
various phases of confectionery manufacturing. He 
makes full use of automatic equipment, thereby re- 
ducing his labor cost as unskilled workers can perform 
many of the operations. His modern, air-conditioned 
storage space permits him to spread his production 
through the year and keep his plant operating effici- 
ently at all times. 

The individual manufacturing retailer, on the other 
hand, purchases his materials in smaller lots and con- 
sequently pays higher prices. He employs less people 
and therefore, must have capable, all-round confec- 
tionery workers, who can put their hand to any job 
in the shop. Because he relies on hand operations, or 
at best semi-automatic equipment, he must hire 
skilled, high-paid personnel. Unless he has an unusual 
amount of cooled storage space, he must cope with 
a series of peaks and valleys in his production sched- 
ule in order to meet seasonal demands. 


Retailer has an advantage 


Under the circumstances the retailer has no chance 
of eliminating the competition. However, the very 
size of the competition’s operation produces disadvan- 
tages, too. 

For instance, the retailer can offer candy in bulk 
and in individualized assortments of almost unlimited 
variety while larger distributors must stick to stand- 
ard packaged items. His displays of real candy appeal 
to the shopper’s eye and appetite far more than do 
cardboard advertisements. His customers can see, and 
even sample, the candy before they buy it rather than 
have to make their selections on a pig-in-a-poke basis. 
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The manufacturing retailer can feature desirable, 
but perishable, home-made items without worrying 
about long shelf-life, which the competition must 
always take into consideration. Careful inventory con- 
trol permits him to guarantee freshness at all times 
in contrast to the questionable freshness of some of 
the big stores’ packs. 

The small store can maintain an atmosphere of 
friendly service, giving personal attention to each 
customer, instead of relying on self-service which 
tends to turn any sale into a cold business transaction. 
The individual retailer can take time to gift-wrap a 
box of candy, perhaps trim the package according to 
the season, whereas the steady flow of customer traffic 
through the larger market prohibits anything but 
functional wrapping. 


Eliminate unnecessary functions 


The small merchant should concentrate on these 
points and not waste time trying to meet the com- 
petition on the counts that are against him. He can 
eliminate from his operations those production func- 
tions that others can do for him as well or better— 
at equal or lower cost—than he can do them himself. 
For example, he might reduce the number of items 
he manufactures without cutting down on the variety 
he offers for sale. He can do this by filling out his 
line with fine chocolates and hard candies purchased 
from one of the many good manufacturers in the 
field. By selecting carefully, choosing the best items 
from the available sources of supply, he can secure 
uniform, top-quality candies in unlimited varieties, 
sizes, and coatings. 

If the retailer thus curtails his own variety of pro- 
duction, he can put more effort into the manufacture 
of perishable items, specialties, and unique confec- 
tions, things which he can turn out more profitably 
than the big producer. He will find it possible to 
control his inventory more closely, to lessen seasonal 
production pressures, and to release cash tied up in 
heavy inventories. Nor will he need so much skilled, 
high-priced help. 

This plan gives the retailer more time for business 
promotion and sales planning. He will be able to ar- 
range holiday specials and give attention to designing 
distinctive packaging, gift-wrapping, and window dis- 
plays. He can increase the amount and quality of the 
personal service his shop offers customers. 

With more time, too, the retailer can develop those 
community contacts that build good will. It is always 
well for him to support and participate in service and 
business clubs, veterans organizations, church and 
charitable groups, and youth activities. 











ECONOMY OF 
MASS 
me nuens(e)\ 


Miracle at spot marked X 


It happens every day. Advertising builds mass demand. Produc- 
tion goes up—costs come down. More people can buy — more 
jobs are created. These are the ingredients of economic growth. 
Each stimulates the next in a cycle of productivity and plenty 
which constantly creates a better life for you. 


Let's Keep Rolling Ahead 
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GREER IDEAS 
_ produce a better way... 


This new Racine Cream Extruder is the 
only machine ever designed specifically for 
placing hand-rolled creams continuously on 
a coating line. It produces a hand-rolled 
center on a continuous basis without harm- 
ing the delicate crystal structure. 

The head moves continuously with the 
belt. The table rises and falls, giving a 
rolled effect to the cream shape. A spinning 


---for CREAM EXTRUDING 


wire does the cutting and revolves at 
1200 r.p.m. 

The result: high production of an excel- 
lent quality cream. This is another instance 
of Greer’s constant search for methods of 
making better candy for more people at 
lower cost. 


Call or write J. W. GREER COMPANY 


Wilmington, Massachusetts 


BOSTON e NEW YORK e CHICAGO e SAN FRANCISCO 


ead)... 10 BRING BETTER FOOD TO MORE PEOPLE AT LOWER COST 
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How Durkee’s Continuing Research Kept Coatings from Turning Gray 


THE PROBLEM: find a better hard butter. Durkee’s 
Technical Research Staff set out to find one. They 
wanted a hard butter that would produce confec- 
tioners’ coatings with better performance char- 
acteristics than existing coatings. Specifically, they 
wanted high gloss retention, greater stability and re- 
sistance to bloom under all temperature conditions. 


THE SOLUTION: methodical. Durkee research went 
to work. Coating after coating was tested in the 
laboratories ... placed in cycling cabinets which 
duplicated shelf temperature changes... checked 
by taste panels... subjected to exact conditions 
encountered in the plant. Durkee even built a pilot 


plant with miniature equipment to simulate actual 
plant conditions. As a result, a hard butter for 
making coatings that met every industry require- 
ment was developed. Durkee named it Paramount; 
confectioners call it “wonderful”. 


THE SIGNIFICANCE: clear. Durkee has been 
researching fats and oils for 40 years—and is still 
hard at it. The development of Paramount is typical 
of purposeful research continually in progress in 
Durkee’s Technical Service Laboratories. Here is 
where we may be able to help you most whenever 
your product or process warrants further attention. 
We'd be glad to help. Just phone us or write. 


DURKEE tecunicat service Geey 


Department MC « 900 Union Commerce Building « Cleveland 14, Ohio 


& 





Jamaica,N.Y. ¢@ Louisville, Ky. ¢ Berkeley, Calif. « Chicago, Ill. 
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MANUFACTURING CONFECTIONER’S 


Candy 
Clinic 


The Candy Clinic is conducted by one of the most ex- 
perienced superintendents in the candy industry. Some 
samples represent a bona-fide purchase in the retail 
market. Other samples have been submitted by manu- 
facturers desiring this impartial criticism of their candies, 


The 






thus availing themselves of this valuable service to our 
subscribers. Any one of these samples may be yours. 
This series of frank criticisms on well-known branded 
candies, together with the practical ” 
our clinical expert, are exclusive features of The MANU- 
FACTURING CONFECTIONER. 
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$1.20 and up 








Chocolates; Chocolate Bars 


Code 4Al Dark Coated Centers: Code 4Bl 
Home Assorted Chocolates Vanilla Cream: Good Miniature Chocolates 
1 lb.—$1.64 Raspberry Cream: Good 1 Ib.—$1.64 


(Purchased in a candy shop, 


Phila., Pa.) 


Appearance of Package: Good 
Container: Square, one layer type box. 
Blue embossed paper top, name em- 
bossed in gold. Outside paper wrapper, 
overall printed trees in Christmas 
colors. Tied with red, white and green 
grass ribbon. 
Appearance of Box on Opening: Good 
Number of Pieces: 
Dark Chocolate Coated: 10 
Summer Coated Bon Bons: 5 
Nut Nougat Slices: 2 
Gum & Marshmallow Pieces: 5 
Vanilla Nut Caramel Square: 1 
Cellulose Wrapped Caramels: 4 
Sugar Mint Slice: 1 
Black Walnut Taffy: Cellulose 
wrapper 1 
Caramel & Marshmallow: Cellulose 
wrapper | 
Crystalized Cream Mints: 2 
Caramel & Cashew Chocolate Coated 
Patty: 1 
Gold Foiled Chocolate: 1 
Dark Coating: Good 


Vanilla Caramel: Good 
Marshmallow: Tough, lacked flavor 
Nut Nougat: Good 
Molasses Chew: Good 
Nut Taffy: Good 
Dark Cream: Could not identify flavor 
Coconut Cream: Good 
Panned Almonds: Good 
Caramel & Cashew Patty: Good 
Summer Coated Bon Bons: Good 
Nougat Slices: Hard 
Gum & Marshmallow Piece: Good 
Vanilla Nut Caramel Square: Dry and 
hard 
Assorted Caramels: Good 
Sugar Mint Slice: Very hard 
Black Walnut Taffy: Cellulose wrapper; 
good 
Caramel & Marshmallow: 
wrapper; good 
Crystalized Cream Mints: Good 
Assortment: Good 
Remarks: Suggest mint slices be checked 
as it was very hard. Nougat slices 


Cellulose 


and caramel nut square should be 
wrapped in cellulose. Highly priced 
at $1.64 the pound. 





Candy Clinic Schedule For the Year 


JANUARY—Hard Candies 


FEBRUARY—Chewy Candies; Caramels; Brittles 
MARCH-—Assorted Chocolates up to $1.15 
APRIL—$1.20 and up Chocolates; Chocolate Bars 
MAY—Easter Candies; Cordial Cherries 


JUNE—Marshmallows; Fudge 
AUGUST—Summer Candies 


SEPTEMBER-—Uncoated & Summer Coated Bars 
OCTOBER-Salted Nuts; Gums & Jellies 

NOVEMBER—Panned Goods; 1¢ and 2¢ Pieces 
DECEMBER-—Best Packages and Items of Each Type Considered 


During the Year. 


for April 1961 — 59 





(Purchased in a candy shop, 
Phila., Pa.) 


Appearance of Package: Good 
Container: Square box, one layer type. 
Light green paper top, name em- 
bossed in center panel of maroon and 
gold. White paper wrapper overall 
print of Christmas trees in colors. Box 
tied with red and green grass ribbon. 
Appearance of Box on Opening: Good 
Number of Pieces: 
Dark Coated: 30 
Light Coated: 35 
Three Layer Praline: 2 
Gold Cups: 2 
Jordan Almonds: 2 
Green Acorns: 2 
Coatings, Dark & Light: 
Colors: Good 
Gloss: Good 
Strings: Good 
Taste: Good 
Dark Coated Centers: 
Vanilla Caramel: Good 
Cordial Cherry: Shell Piece: Good 
Vanilla Cream: Good 
Cashews: Good 
Molasses Chew: Good 
Filberts: Good 
Coconut Cream: Good 
Apricot Jelly: Good 
Dark Cream: Could not identify flavor 
Brazils: Good 
Mint Marshmallow: Very tough; too 
much color used 
Nut Cream: Good 
Light Coated Centers: 
Vanilla Cream: Good 
Dark Cream: Could not identify flavor 
Vanilla Nut Caramel: Good 
Filberts: Good 
Glace Pineapple: Good 
Solid Chocolate & Almonds: Good 
Nut Taffy: Good 
Nut Cream: Good 
Mint Cream: Good 
Taffy: Good 













SAVAGE LATEST FIRE MIXER 


MODEL S-48 


Thermostatic Gas Control—Variable Speed 





The Savage Latest Fire Mixer, Model S-48, is Streamlined and Sanitary and has 


many new features and conveniences: 


Automatic Temperature Control 

Variable Speed from 30 to 60 RPM 

Break-back within floor space 32” x 48” 

Aluminum Base and Body Castings 

Atmospheric Gas Furnace with Stainless shell 
Removable Agitator, single or double action 
Stainless Cream Can and Stainless Drip Pan 

Copper Kettle 24” diameter 12/2” deep or 16” deep 


You can save labor and obtain uniform batches by setting the thermostat for 
degree cook desired. It cooks and mixes batches of caramel, peanut brittle, 


peanut candies, fudge, nougat, gum work, and with double action agitator is 
ideal for coconut candies and heavy batches. 


Your inquiry invited 


SAVAGE BROTHERS COMPANY 


2638 Gladys Ave. Chicago 12, Ill. 


Nougat: Good 

Molasses Chew: Good 

Apricot Jelly: Good 

Glace Cherry: Good 

Almonds: Good 

Cordial Shell Piece: Could not identify 

flavor 

Honeycomb Chip: Good 

Brazils: Good 

Pink Cream: Could not identify flavor 
| Praline: Good 
| Jordan Almonds: Good 
Gold Foil Cups: Good 
} 
| 


Green Acorns: Very hard and dry 
Assortment: Good 
| Remarks: One of the best assorted Mini- 
| ature chocolates we have examined jn 
some time. Suggest that some of the 


flavors be checked up. The mint marsh- | 


mallow also needs checking up as it 
was too tough to eat. 


Code 4C1 
Sour Lemon Drops 
7 ozs.—29¢ 


(Sent in for analysis) 


Container: Cellulose bag printed in 
green, white and yellow. Imprint of 
slices of lemons in color. 

Drops: Drops are wrapped in cellulose 
printed in yellow. 

Color: Good 
Texture: Good 
Lemon Flavor: Very good 

Remarks: The best lemon flavor we have 
tasted in this priced lemon drops, 
Most lemon flavors in this price field 
are very cheap and many times we 
find the flavor rancid. 


Code 4D1 
Assorted Toffee 
7% ozs.—29¢ 
(Sent in for analysis) 
Container: Cellulose bag printed in red, 
blue, gold and white. Attractive bag. 
Toffees: Toffees are wrapped in assorted 
printed (in colors) wax paper. 
Colors: Good 
Texture: Good 
Flavor: Good 
Remarks: One of the best assorted tof- 
fees we have examined at this price. 
Well made and attractive wrappers. 


Code 4E1 
Chocolate Butter Flavored Dainties 
6 ozs.—No price stated 


(Sent in for analysis) 


Appearance of Package: Good 

Container: Cellulose bag, yellow paper 
clip printed in blue. 

Dainties: Dainties are wrapped in wax 
paper, printed in blue with a gold 
band through the center. Dainties 
have a jacket similar to toffee. Center 
is a chocolate paste. 

Jacket: Good 
Texture: Good 
Center: Good 
Taste: Good 

Remarks: A very good eating confection. 
Attractive wax paper wrappers. 
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Code 4F1 good eating but a trifle high priced at 
Chocolate Bar With Strawberry 10¢. 
Pulp aE oe 
7 ioe 
8 ozs.—l0¢ Code 4K1 


(Purchased in a chain drug store, 


Chicago, III.) 


Appearance of Bar: Good 
Size: Sinall for a 10¢ seller 
Wrapper: Inside wrapper of foil; out- 


Milk Chocolate Bar 
1% ozs.—l0¢ 


(Purchased in a chain drug store, 


Chicago, III.) 


Appearance of Bar: Good 


Bar: 
Milk Chocolate: Good 
Gloss: Good 
Texture: Good 
Taste: Good 

Remarks: The best milk chocolate we 
have examined in a long time. The 
bar had a very fine milk flavor and 
was well refined. 











side paper band printed in red and 
blue. Imprint of strawberries in color. 
Bar: 
Chocolate: Dark: Good 
Center: Strawberry Cream: Good 
Taste: Good 
Remarks: A good eating bar for this 
type, but small for a 10¢ seller. 


Code 4G1 
Fruit Cream Filled Chocolate 
Bar 
1 1/9 ozs.—l10¢ 


(Purchased in a chain drug store, 
Chicago, III.) 


Appearance of Bar: Good 
Size: Small looking for a 10¢ seller 
Wrapper: Inside foil wrapper; outside 
paper band printed in gold, red and 
green. Imprint of a spray of cherries 
in color. 
Bar: 
Chocolate: Dark: Good 
Center: Cordial Strawberry 
Color: Good 
Cordial: Good 
Taste: Good 
Remarks: A very good eating bar for 
this type but small for a 10¢ seller. 


Code 4H1 
Chocolate Wafer Bar 
11/16 ozs.—5¢ 


(Purchased in a food shop, 


Chicago, IIl.) 


Appearance of Bar: Good 

Size: Good 

Wrapper: Inside foil wrapper, outside 
paper band printed in gold and blue. 

Bar: 
Coating: Milk Chocolate: Good 
Center: Crackers: Good 
Taste: Good 

Remarks: One of the best 5¢ bars we 
have examined this year. 


Code 4Jl1 
Coconut & Cereal Bar 
1 7/16 ozs.—l0¢ 


(Purchased in a food shop, 


Chicago, II.) 


Appearance of Bar: Good 

Size: Good 

Wrapper: Cellulose wrapper printed in 
red, white and yellow. Imprint of 
girl’s face in colors. 

Bar: 
Color: Good 
Texture: Good 
Taste: Good 

Remarks: A different type of candy bar; 
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Size: Good 
Wrapper: 


Code 4M1 
Milk Chocolate Almond Bar 
1% ozs.—l0¢ 
(Purchased in a chain drug store, 


Chicago, IIl.) 


Inside foil wrapper, outside 
paper wrapper printed in light blue, 
brown, gold and white. Imprint of 
cow in colors. 


foolproof 
GUNTHER’S 








=a WHIPPING PROTEIN 


FOR NOUGAT, FUDGE, CREAMS 


G-400 is the most economical, uniform whipping agent on the market. All- 
vegetable, it’s manufactured especially to meet the needs of the candymaker. 
G-400 advantages: 


Unvarying composition for standardized operation e constantly pre-tested 
under typical production conditions © produces small, uniform air cells, 
retaining them until candy is eaten e will hold desired volume even if 
over-whipped e dissolves quickly in hot syrup or water @ whips 
regardless of syrup temperatures e ready for use —no soaking needed 


Test it for yourself—write today for a working sample. 


Gontleer 


products, inc. 


GALESBURG, ILLINOIS e Telephone: Dickens 2-0119 
Functional proteins for better food processing 








Appearance of Bar: Good 
Size: Good 


Wrapper: Inside foil wrapper, outside 
white paper band printed in red, 
white and blue. 

Bar: 


Milk Chocolate: Good 
Texture: Good 
Almonds: Good 
Taste: Good 
Remarks: One of the best 10¢ 
chocolate bars on the market. 


milk 


Code 4N1 
Filled Chocolate Bar 
1% ozs.—l0¢ 


(Purchased in a chain drug store, 
Chicago, III.) 
Appearance of Bar: Good 
Size: Small for a 10¢ seller 
Wrapper: Inside brown glassine wrapper, 
outside gold foil wrapper printed in 
red and white. 


Bar: 
Chocolate: Good 
Center: Chocolate paste 
Color: Good 
Texture: Good 
Taste: Good 
Remarks: A good eating bar but small 
looking for 10¢. 





with Perfect Results 





184 NORTH 8th ST., 





CONFECTO-SPRED 
SERVES THE 
INDUSTRY 


VEGETABLE OIL STABLE 
RELEASE COMPOUNDS 


Developed especially for 
Changing Times & Better Services 


CONFECTO-SPRED is used 
widely for Value Performance 


Used Nationally for Over 6 Years 


For Cooling Slabs — Band Ovens 
Belts —Trays —Transfer Pans 


* Contains no mineral oil 


INTERNATIONAL FOODCRAFT CORP. 


BROOKLYN 11, 





NEW YORK 





Code 4P1 
Caramels 
% Ib.—47¢ 


(Purchased in a department store, 


Chicago, III.) 


Sold in Bulk: 

Caramels: Caramels are wrapped in MST 
cellulose and are finger shaped. 
Vanilla Nut: Good 
Chocolate Nut: Good 


Remarks: A good eating caramel. Highly 


priced at 47¢ the half pound. 





Candy Clinic 
Analysis is Free 


| The Candy Clinic’s penetrat- 
ing analysis of confectionery 
products is available to all sub- 
scribers to THE MANUFACTUR- 
ING CONFECTIONER. 

Two samples of each prod- 
uct to be analyzed should be 
mailed to this magazine at 418 
North Austin Boulevard, Oak 
Park, Illinois. Particular care 
should be taken that the pack- 
age is well packed and wrapped 
so that injuries to the product 
sustained in mailing will not 
affect the analysis. 

A notice of your product's 
analysis showing the code num- 
ber under which it appears in 
the magazine will be mailed 
shortly after the magazine is off 
the press. 

Each December we publish a 
list of “best candies of the 
year” chosen from the products 
analyzed in the previous 11 
months. 


| Parchment awards are made 
to all winners. 
| MANUFACTURING CONFECTION- 
ERS Candy Clinic is a complete- 
ly unpartial analysis of candy 
and its package. Judging is 
made on condition of box, ap- 
pearance of candy on opening, 
and the taste of the candy. 
Take advantage of this FREE 
service—exclusive with THE 
MANUFACTURING CONFECTIONER 
| magazine. One important fact: 
no one but the Clinic and your- 
| self knows whose candy is ana- 
lyzed and published. The Code 
Number is your’s alone. 
| The Candy Clinic is pub- 
| lished as a service to subscrib- 
ers and has been a _ feature 
department in THE MANUFAC- 
| TURING CONFECTIONER for over 
forty years. 
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FRUITOSYNTH FLAVORS IMITATION CANDY FLAVORS 





EXTRA CONCENTRATED CONCENTRATED IMITATION 
CANDY FLAVORS No. 12 


IMITATION FLAVORS 
Specially prepared to resist high temperature in the manu- 


These are manufactured from the highest quality Essential facture of hard candy. 


Oils and Aromatics blended with natural fruit and plant © Highly any rraneg and of excellent taste and aroma. 
extractions. They are very highly concentrated and are © Utilize from 1'/2 to 2 ounces to the 100 pounds of hard 





candy, 
wsetul for many purposes. © Or 34 to 1 ounce to 100 pounds of soft goods. 
Detailed information for their use and for the amount of Apple Currant (Black) —_ Pineapple 
solvent required to make flavors and flavoring extracts — ng (Red) — 
will be gladly furnished on request. Blackberry Grape (Concord) — Raspoerry 
Appl Grape, Butter Grenadine Root Beer 
Pa 4 ne le Butter Scotch Honey Rum and Butter 
P : PP Cherry (Tame) Loganberry Strawberry 

Banana Grenadine Cherry (Wild) Peach Tutti Frutti 
Blackberry Huckleberry Coughdrop Peach Blossom Walnut (Black) 
Canteloupe Loganberry Cranberry Pear Walnut (English) 
Cherry, Tame Maraschino samples and prices on request 
Gany, Wa Orange-Pineapple CONCENTRATED IMITATION CANDY FLAVORS No. 8 
Cranberry Passion Fruit We can supply these in all of the different types of Flavors indicated 
Currant, Black Peach under heading of Concentrated Candy Flavors No. 12. They bear the 
Currant, Red Pear same concentration as the No. 12 line. 
Fig Pineapple samples and prices on request 
Gooseberry Raspberry SUPERFINE CONCENTRATED 
Grape, Cal. secubienty IMITATION HARD CANDY FLAVORS 

We also offer a specially prepared line known as “Superfine Concen- 

trated Hard Candy Flavors” for high grade candies consisting of the 
DIRECTIONS FOR USE same types of flavors listed under our No. 12 line. Use 1'/, to 2 

ounces to 100 Ibs. of Hard Candy. 
Soft Conters ie otenantonabacals Yo - 1 oz. to 100 Ibs. samples and prices on request 
PE dc4cahcewmetnsaa 1/2 to 2 0z. to 100 Ibs 


si snadsbanedectotnase 1 - 1%, 02. to 10 me CITROSYNTH OILS 
Nectar Bases for Summer Drinks. . 2 - 1 02. to 1 gal. CITROSYNTH LEMON OIL + CITROSYNTH LIME OIL 


Flavoring Extracts & Non-Alcoholic CITROSYNTH ORANGE OIL 
| IIR ire Oras 6 - 8 oz. to 1 gal. All three CITROSYNTH OILS are not imitation oils, but are blends of the 
corresponding Lemon Oil, Lime Oil and Orange Oil with other natural 
Household Extracts ............ 1-207. to 1 gal. oils to give excellent duplication as to both flavor and strength to 
samples and prices on request achieve outstanding replacements for Lemon Oil, Lime Oil and Orange 


Oil respectively on a 100% basis. CITROSYNTH OILS are superb com- 
pounds of natural oils which retain the inherent goodness and richness 
of the natural product. Samples and Prices on request. 











LABORATORIES, INC. 


EXECUTIVE OFFICES: 900 VAN NEST AVE., (BOX 12) NEW YORK 62,N.Y. + CHICAGO 6 + LOS ANGELES 21 
Atlanta * Boston * Cincinnati * Dallas * Detroit * Minneapolis * New Orleans ° St. Louis * San Francisco 


Florasynth Labs. (Canada Ltd.) « Montreal, Toronto, Vancouver, Winnipeg « Agts. & Dist. in Mexico—Drogueria | Farmacia Mex. $. A., Mexico 1, D0. F. 
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ALNOR 


WITHOUT IT 


A PIG AND 


A FIG WOULD 
TASTE THE SAME 

















If we had no taste buds, how dull 
food would be. Candy or a blade 
of grass... would it really matter? 
It is therefore almost the duty of 
the candy maker to live up to this 
sense of taste... . and to this end 
the D&O flavor chemists are at 


your service. 





FLAVOR BASES 
ESSENTIAL OILS 
AROMATIC CHEMICALS 








DODGE & OLCOTT, INC. 
Seventy-five 9th Avenue, New York 11,N.Y. 
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Plastic 





vanilla caramel 


by Hers KNECHTEL 


Knechtel 


Formula: 


10 Ibs. Corn syrup 

le gal. 18% cream 

2 oz. Salt 

2 oz. Vanilla flavor 

15 Ibs. Straight sugar fondant 


Procedure: 

Cook the syrup and cream to 280°F., while mix- 
ing vigorously. This mixture will turn brown during 
the cook, becoming quite dark toward the end of the 
cook, 

At the end of the cook, take the batch from the 
fire, and stir in the fondant and flavor. When it is 
cool, it can be used immediately, or kept for a week 
or more before using. 

The unusual formula produces a very plastic cara- 
mel, that can be molded in the fingers like modeling 
clay. It is used to wrap a firm center, such as nuts, 
toffee squares or nougats. The caramel stays soft, and 
can be stored for several days before using. 

For a chocolate caramel, cook in four ounces of 
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Laboratories 


caramel color with the corn syrup and cream, and 
stir in 1% pounds of chocolate liquor at the end of 
the cook. 





What is your Weekend Special? 


Submit your Weekend Special for publication in 
THE MANUFACTURING CONFECTIONER. For each one 
published we will pay $5.00. 


Here’s all you do: 


1. List all ingredients of the formula. 

2. Give a complete description of the mixing and han- 
dling procedure. 

3. Give the name of the candy. 

4. Give your name and address. 

5. Send either a glossy photo of the candy, or a 1-ib 
box of the freshly-made product so that we can photo- 
graph it. Put your name and address on the box too. 


All published entries will be paid immediately 
upon publication. 

Send entries to: Weekend Special, THe Manvu- 
FACTURING CONFECTIONER, 418 No. Austin Boule- 
vard, Oak Park, Ill. 

















26-34 


...1 think? 


My dear, at Blumenthal we insist on accuracy. Our Analytical Balance measures moisture, sugar . . . and so 
many things in chocolate . . . to one-ten-thousandth of a degree! Refined measurements, my 
sweet, keep us producing the most delicious chocolate. It’s attention to such details; 
and equipment like this, that have made The Man From Blumenthal the man to 


see for superior chocolate products for 3 generations. 


SSP Ask the man from BUMENTMAL BROS. CHOCOLATE CO. 


MARGARET & JAMES STREET + PHILADELPHIA 37, PA. 
Manufacturers of quality cocoa powder, chocolate liquors and chocolate coatings 
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Jlavor by Webb 


Rich, ripe pineapple is one of the superb synthetic flavors perfected by Webb. It is 
available in several liquid versions and in spray-dried form to suit all applications. For 
), samples and usage information to meet your specific requirements, please call or write 
Webb. Food flavor specialists for over 50 years. 


ings R. DB. WEBB @& co., inc. 


STIMPSON AVENUE AND STILES STREET, LINDEN, NEW JERSEY 
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How elting insurance 





dor 


KITCHEN FRESH CANDIES 


protects 


q 


You spend thousands of insurance dollars annually 
to protect your property. Doesn't it make just as 
good sense to protect your candy during production? 








Here’s what ‘'premium-free’’ Burrell Belting Insurance 
means to you: 







e The best belt for each specific job 
e Prompt delivery 






e Burrell’s 48 year record of regular follow-up service 














Check with any Burrell ‘‘insured"’ plant. 
You'll find that this complete Protection Service 
will free you, too, from all belting problems. To | 


Miragloss Tunnel Belt imparts desired gloss 
to bottoms as candy emerges from enrober , one 
at Mrs. Snyder's big Chicago pliant. 


+ 





design 
moving 
to packing station. 





Write for the new Catalog 
describing the full 

Burrell Belting line 

for candymakers. 


URRELL |" 


BELTING COMPANY 
7505 N. ST. LOUIS AVE., SKOKIE, ILLINOIS 
Chicago Phone: AMbassador 2-8110 





unlaintiniinclieietaciinl 

BRANCH OFFICES: New York Area: DUmont 5-7152, 36 Shelby Street, Dumont, New Jersey. 
Chattanooga Area: TRemont 7-6156, 1420 August Drive, Hixson, Tennessee. 
Cleveland Area: SPring 7-4294, 5478 Revere Drive, North Olmsted, Ohio. 
Milwaukee Area: Liberty 2-4949, 1120 Evergreen Drive, Waukesha, Wisconsin. 


San Francisco Area: YOrkshire 7-5993 or ENterprise 1-1061, 1062 East Rose Circle, Los Altos, California. 
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To build business 


one Florida retailer advises 


Look around 
for ideas, 
experiment 
with 
candy mixtures 


and blends 


By MapBet Rocers 


for April 1961 — 69 


Candymaker Nan Carpenter is the sole producer of 
her candies. She insists on keeping 

quality of product up by producing the candy 
herself. Formulas are in her head 

and all production is done in small 

batches. She turned out 10,000 Ib. 

during open season last year. 


= AND SNIFFING into Europe’s finest candy es- 
tablishments, big and small, Nan Carpenter of Sara- 
sota, Fla., visually enjoyed the gamut of successful 
candymaking that has been handed down from gen- 
eration to generation. This art has satisfied the “sweet 
tooth” of the continental natives since long before 
the 19th century. 

Nan, a successful candymaker, has—for the past 
several summers—cut a wedge-shaped path in Europe 
visiting candy kitchens from Spain to Scandinavia, 
down to Italy, back through Switzerland, Germany, 
France and England. She met the owners and ex- 
changed ideas. Her tours have taken her to the larger 
candy houses, where operations are the latest in mod- 
ern mechanization; and to the one-man, owner-oper- 
ated establishments where each—in his own way— 
preserves continuously the high quality of perfection 
in candy recipes that have been handed down from 
one generation to another. Some of Europe’s favorite 
candies are still made into fancy shapes and designed 
with epigrams, a novelty which originated in the mid- 
dle ages. 

Nan has had a landslide business volume since she 
first opened seven years ago. By producing her candy 
on a seasonal year (beginning Nov. 1 and ending 
on Easter Eve) Nan has time to study new ideas for 
the next season’s business and to visit other confec- 
tioners in Europe, the United States and other coun- 
tries. 

A southern belle from Louisiana, Nan is a deter- 
mined young woman with a yearn for, and a knack 
of, making hand-made candies. Today, she pleases 
thousands of customers in her miniature candy kitchen 
which is located on Siesta Key, only a stone’s throw 
from the Gulf of Mexico. Her seven year-old business 
has cut a path not only up and down the coast of 
Florida, but also has carried into the 50 states and 
to far away shores. 

Candymaking for Nan is still an exciting hobby 
and she insists on keeping her business within reason. 
Hesitant about enlarging her operations, she fears 
she would lose the “TLC” (Tender Loving Care) 





















that has made Nan’s Hand-Made Candies so much 
in demand. 

It was through her love of making fancy candies 
that she, one day in 1952, found Herself in business. 





Nan makes a variety of candies and does 
a lot of the dipping herself. She also has 
some tricky names for her products, such 
as: She’NAN‘igans, CocoNans, Bo’NAN‘zas. 
Roca Grande is her favorite. 


“After the small business begins to click,” Nan 
says, “your real worries begin. You can’t turn loose; 
you sleep with it, you eat with it; you live with it 
24 hours around the clock. I would like to stay in the 
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It happened during the Christmas holidays. The busy kitchen all the time, but that is impossible. “Roca ( 
homemaker was making her favorite candy, “Almond “Besides making candies, I am the janitor, decora- § and toa 
Roca,” when a friend dropped in to visit. Nan of- tor, salesgirl, dipper, packer, secretary, bookkeeper § brittle, 
fered the visitor some candy. The visitor declared it and stock room manager. In addition, I am continuous- F topping 
the “best” candy she had ever tasted, and asked Nan ly trying new candy mixtures and blends.” “My 
to sell six one-pound boxes to her. Nan’s candy boxes, stationery and order blanks § dainties 


Although “it was a thrilling experience . . . my 
first sale . but I was shocked and disappointed 
when I realized that I hadn’t made a dime on the 
transaction. My husband has never stopped kidding 
me about my first sale.” 





carry her specially-designed emblem of a pencil-thin 
gal standing alongside a stove, with out-stretched arm 
and hand holding a pan of hot candy mixture. This 
is done in red, white and black to carry out the 
color scheme of her “candy kitchen.” 
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The attractive salesroom is painted white. Windows are outlined in 
ruffles of red and white striped cotton fabric. The establishment an 
nually receives highest rating of local and State Health departments. 


The packing room, though small, is well-planned so that packaging 
keeps up with production. A variety of package styles are used. 
Some which she sees on her tours abroad are imported by Nan. 
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As candy sales gained, more room was needed. 
She took over a quaint little cottage and installed a 
kitchen, sales and packing rooms. The back porch 
was used for cartons, boxes and other supply storage. 

Having now come a long way from her first order, 
Nan is faced with how to enlarge production as need- 
ed without losing the “personal touch” given to her 
candy. Many customers are turned away empty-hand- 
ed, especially during Christmas, Valentine’s day and 
Easter. 

Recently, to take advantage of every bit of space 
available in her small establishment, the cottage was 
renovated to make a larger packing and wrapping 
room for mail-away candy. Dipping equipment was 
moved into the former packing room. A sales-display 
rom was built onto the front of the house. At one 
end of the sales room, a writing desk and chair, 
painted white, were added. The desk holds gift cards 
and envelopes for customer’s use. 

Having a color scheme of white, black, red and 
gold, red and white striped ruffles are used to out- 
line all the windows in the sales room. Aprons, espe- 
cially designed for Nan, are white with a wide black 
band at the bottom, in which is centered Nan’s name 
embroidered in white. Everything in the spotless 
candy house is painted white. Annually, she has re- 
ceived the highest rating from the Sarasota and State 
Health Departments. 

Of the many varieties of special candies created 
in her kitchen, she has selected seven favorites for 
gift-mailing. These are attractively boxed in colorful 
metal containers. Topping the list is her own favorite 
‘Roca Grande.” Made with sugar, creamery butter 
and toasted almonds, the candy is a golden crunchy 
brittle, covered with dark chocolate and dipped nut 
topping. It is individually wrapped in foil. 

“My Secret Choice” is an assortment of chocolate 
dainties. “She‘NAN’igans” are tender, full cream, car- 
amel rolled in freshly-shelled pecans and smothered 
with her “exclusive-blend” dark chocolate. 

“Coco'NAN’s” are freshly shredded coconut, blend- 
ed with creamy fondant and covered with the finest, 
dark chocolate. “Bo‘NAN’zas” are chocolate or vanilla, 
mammoth pecan halves with soft, buttery caramel 
centers. “Creme de la Creams” are the favorite cream 
centers made with whipping cream, dairy butter and 
pure favors, cooked on “open-fire.” ““NAN’ette Mints” 
are delicately flavored with imported mint. 

Every year, on her European jaunts, she selects 
special items to enhance either the beauty of her 





for April 1961 — 71 






shop, or to add a special touch in the wrapper or 
boxing of the candy. This year, Nan’s boxed candy 
contains miniature gold paper tongs from Germany. 
Colorful wooden platters from several foreign coun- 
tries adorn the candy counter and other small tables, 
holding Nan’s favorite sweets. 

“Wait until you see the new fireman-red candy 
boxes that I found in Spain,” Nan said excitedly, 
as she reached for one of the many boxes at one 
end of the packing room. “I had these designed espe- 
cially for me in red corduroy and red chambray. 
They make a pretty frame for my candy.” 

Each box was lined in gold paper and centered 
on the inside lid of the box was Nan’s copyrighted 
emblem. Other box selections Nan made while at the 
Spanish box manufacturer were miniature hat boxes 
and travelling bags. The hat box was made up in 
red cotton with white polka dots; the tiny flight bag 
is of old-fashioned red and white gingham. 

Another new red box has been added to her latest 
supply. It will hold one lb. of candy, packed on three 
separate trays within the box. This attractive box 
was selected from a New York producer, and is called 
the “Chubby.” 

fach year Nan adds a new candy to her long list 
of standard favorites. This year it is the “Poofles”, 
a light soft center consisting of raspberry, coffee and 
mint flavors, dipped in chocolate. “It is the answer 
to candy-lovers who don’t want to gain weight, as it 
is low in calories,” Nan explains. 

Profits have gained. steadily (15% annually) since 
she started the business. 

Nan’s devotion to her profession reaches a fast tem- 
po, full of excitement and new ideas as she plans 
her pre-Easter novelties to delight youngsters. Using 
her new mould designs, brought back from Europe 
last summer, Nan went all-out this year for the pretti- 
est bunnies, chickens, eggs, sheep and “Chick on 
Stick.” 

New ideas and new creations added consistently 
each year in the tiny sweet shop have created a 
challenge for the owner. She does not aspire to move 
into “big business” in the confectionery trade, but 
rather she insists on keeping it as a hobby and to do 
all the cooking. Each year she has been able to in- 
crease production. Last year she made 10,000 Ibs. of 
candy during the five-month working year. 

She will increase her production about % next year, 
however, for she plans to add some additional per- 
sonnel. 





Nan believes in advertising on-the-spot. The big sign alongside the candy kitchen is 
shown in larger detail, at left. Her stationery, boxes, and other promotional mate- 
rials carry the same symbol. That “personal touch” is in evidence throughout shop. 














Recent 
Patents 











2,975,060 

COCOA BUTTER SUBSTITUTES AND 
PRODUCTS CONTAINING THEM 

Ronald Lobley Best, Bexley Heath, An- 
tony Crossley, Springfield, and Stan- 
ley Paul, Prenton, England, Hermann 
Pardun, Kleve, Germany, and Cornelis 
Johannes Soeters, Rotterdam, Nether- 
lands, assignors to Lever Brothers 


Company, New York, N.Y., a corpora- 

tion of Maine 

Filed Dec. 28, 1959, Ser. No. 464 

12 Claims. (Cl. 99—118) 

1. A fat composition consisting essen- 
tially of a fat selected from the group 
consisting of cocoa butter and a Borneo 
tallow type fat, in admixture with at 
least 5%, by weight of the mixture, of a 
palm oil fraction having an iodine value 
not exceeding 45, a dilatation at 20° C. 
of not less than 1000, and a softening 
noint of from 30 to 45° C., the palm oil 
fraction, when in admixture with Borneo 
tallow type fat only, amounting to at 
least 25% by weight of the mixture, and 
the palm oil fraction, when both Borneo 
tallow tyne fat and cocoa butter are pres- 
ent, amounting to at least 25% by weight 











of the combined weight of the paim oi] 
fraction and Borneo tallow type fat, 


2,975,731 
CONFECTIONERY DEPOSITORS 


Robert L. Greenberg, Englewood, N. J., 
assignor to National Equipment Corpo- 
ration, New York, N. Y., a corpcration 
of New York 
Filed July 23, 1959, Ser. No. 829,015 

7 Claims (CI. 107—29) 

1. In a confectionery machine, « con- 
tinuously moving belt, a depositor posi- 
tioned thereover, said depositor having 
nozzles, means for reciprocating the de- 
positor in a manner to cause the same to 
be moved in the same direction as the 
belt and at the same traveling speed 











while the depositor is depositing confec- 
tionery material on the belt, and then 
reversing its movement to position it 
over a fresh section of the belt for de- 
posit thereon as the depositor again 
moves along in company with the belt, 
and means carried by the depositor for 
elevating the belt to bring it in close 
proximity to the nozzles while the de- 
posit is first being made, and then moving 
the belt away from the nozzles to draw 
the deposited material into conical forma- 
tion. 


2,976,155 
METHOD OF MAKING FROZEN 
CONFECTION 


Charles W. Heller, Belgradplatz 3, Vien- 
na, Austria, assignor of one-half to John 
Heller, White Plains, N. Y. 

Filed Jan. 30, 1959, Ser. No. 790,169 
7 Claims. (CI. 99—136) 

1. The method of making a frozen con- 
fection comprising forming a thin walled, 
sugar candy shell pliant at elevated tem- 
perature, providing a high viscosity edi- 








ble cream mix at elevated temperatures, 
totally enclosing said mix with said pliant 
‘andy shell, cooling the, enclosed mix, 
and then freezing the enclosed mix to 
bond the frozen mix to said candy shell 
and convert said empty shell to brittle 
form. 
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sales 
“Pointer” 


? 


is a customer’s finger aimed 


In our book, the best sales “pointer’ 
straight at your candy. If yours is the candy most often pointed to, 
chances are you’re using CLINTON products to deliver sales-building 
flavor and texture. On the other hand, if you’re trying to come up 
in the candy world, take a tip from the leaders. Gain a “sweeter” 


share of the market with CLINTON corn syrup, CLINTON starches and 










CLINTOSE brand dextrose. 


Ry 


Technical service 
always available 





USM Pog gueTaueit nally 
UT 


CLINTON CORN PROCESSING COMPANY 


» CLINTON, IOWA 
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NEWSMAKERS 


National Starch and Chemical has announced the pro- 
motion of Dr. Leo Kruger to senior research chemist in 
the Starch Research Group. Dr. Kruger recently developed 
a new method of taste evaluation at the company. 


Andrew D. Davey has joined Fritzsche Brothers, Inc. 
as manager of the firm’s Boston office. Mr. Davey will 
cover a major part of the New England territory. 


Joseph Boehler, technical director at Peters Machinery 
Company, Chicago, died. He had been associated with 
the Peters organization for more than 30 years. 


Florasynth Laboratories has announced the appointment 
of Harold L. Janovsky as technical director. Janovsky 
joins the firm after twenty seven years in flavor and 
essential oil field. 


Package Machinery Company has announced the elec- 
tion of Lyman L. Campbell as vice president in charge of 
engineering. Campbell had previously been executive vice 
president and general manager of Lynch Corporation. 


American Viscose Corporation has transferred Noel E. 
Wildman to the firm’s headquarters where he will assume 
the duties of special representative for the Film Division’s 
supermarket sales group. vo 


NIBS TO LIQUOR 
OR LIQUOR TO LIQUOR 





- 


No. 12CM, 3-stage Mill 





No. 11CM, 2-stage Mill 


IN CHICAGO 

B. F. Gump Co. 
1325 S. Cicero Avenue 
Chicago 50, Illinois 


yasez HORDE 


ENGINEERS 
600 WEST 43rd STREET * 


American Maize-Products Company has appointed Her. 
man J. Hammer as sales manager, main products. He 
joined American Maize in 1949 as New York state dis. 
trict manager. 


International Flavors & Fragrances Inc. is new owner 
of Kerr Fruit Concentrates Inc., formerly Kerr Consery- 
ing Co., Portland, Ore. 

Kerr produces concentrated fruit and berry juices, and 
the new wholly-owned subsidiary of IFF will be headed 
by Stuart R. Kerr, vice president and general manager, 

The acquisition will supplement IFF’s flavor production 
facilities in New Jersey. Production at Kerr is expected 
to expand through new processes and equipment, and 
joint research. 


Food Materials Corporation, manufacturing flavor chem- 
ists, will move late this summer into new quarters at 
2711 W. Irving Park Road, Chicago. The firm has been 
at 2521 W. 4t8h St., Chicago for the past 25 years. At 
the new site, the firm will have a one-story plant, lab- 
oratory and headquarter offices. 


Stronge-Lee and Associates is new candy brokerage 
firm with headquarters at 405 South Boulevard, Oak Park, 
Ill. 

Principals of the new firm include: William Stronge 
and Ralph J. Lee, both prominent in metropolitan Chi- 
cago confectionery business for many years. Warren Dur- 
gin and Ted Helmer will also handle wholesale and 
chain store sales and Arthur Lindemann and Conrad 
Petersen will handle retail promotional sales. 


Harold B. Marks has been named sales representative 
for Verona Aromatics in New Jersey and Pennsylvania. 


Cooler Uniform-flavor Liquor 


with BAKER-PERKINS Cocoa Liquor Mills | 


Exclusive water cooling system enables Baker Perkins mills to 
deliver a uniform quality liquor—with flavor and aroma virtually 
unchanged. Discharge temperature of the liquor is actually held 
to between 150° and 170°F. And, successful installations show 
these additional Baker Perkins advantages: 


e High degree of fineness is achieved in unusually large 


capacity for floor space occupied. Two sizes available, as 
illustrated at left. 


e Hard iron grinding discs retain full grinding efficiency 


throughout life—no stones to be re-dressed. 


e Changes in feed and fineness settings can be made in no 


more than a minute, without stopping machine. 


e Easy to maintain—discs and other wearing parts easily 


replaced when necessary. 


On your next liquor mill installation, be sure to gain these 
Baker Perkins twin benefits—improved quality, improved produc- 
tion. Write or call for details, without obligation. 


AND SONS, INC. 


IN SAN FRANCISCO 
Tempo-Vane Mfg. Co. 
330 First Street 

San Francisco 5, Cal. 


NEW YORK CHICAGO 
DALLAS SAN FRANCISCO 





NEW YORK 36, N. Y. 
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Superior Fruit Processing Company has added a line of 
Easter Baskets and Novelties to its traditional line of 
glazed and processed fruit packages. 


Corn Products Company has started grinding operations 
in their new factory in San Carlos, Uruguay. 


Murane Paper Co., Chicago producer of interior box 
materials and base cards for the confectionery industry, 
is constructing a one-story, 75,000 sq. ft. plant in North- 
western Industrial Park, Northlake, II]. Occupancy is 
anticipated for September. 


The Folding Paper Box Association has named D. A. 
Forsberg president. Forsberg is the president of the 
Forsberg Paper Box Company. 


The Waxed Paper Merchandising Council, Inc., has 
named Lloyd L. Fisher, of Western-Waxide Division, 
president and board chairman for 1961. 


Warner-Jenkinson Manufacturing Company has named 
Oliver W. Hickel, Jr., director of sales. Hickel has been 
vice president of the company for several years, and has 
also served as sales manager. Newell (Jim) Knight has 
been named sales manager of the firm. 


Olin Mathieson Chemical Corporation has announced 
the appointment of Richard A. Dolan as southern district 
manager for the film operations of the Packaging Division. 
Mr. Dolan joined the company in 1953 and his most re- 
cent assignment was in the mid-western sales district. 


Atlas Powder Company’s chemicals sales department 







has announced the appointment of William W. Hays as 
marketing manager. Mr. Hays has been acting marketing 
manager of the department since March, 1960. He joined 
Atlas in 1946 as a salesman and was named assistant to 
the marketing manager in 1958. 


Louis J. Woolf, chairman of the board of H. Kohn- 
stamm & Co., Inc., died. 

Mr. Woolf joined the company in 1914 and _ spent 
forty-seven years in various positions at Kohnstamm. He 
became chairman of the board in 1957. 


William F. Treadwell, who, in his public relations 
career has served such industry members as Mars Candy 
and Sugar Information, has joined Theodore R. Sills & 
Co., as vice president in charge of the Eastern news de- 
partment. He will headquarter in the firm’s New York 


office. 


An Institute of Nutrition has been established by Corn 
Products Company to be concerned with the improve- 
ments of the nutritional quality of products, the en- 
couragement and support of nutrition research, as well 
as public education. 

Ambrosia Chocolate Company has started construction 
on plant improvements that will result, in two years, in 
two million dollars worth of increased production facilities. 
The initial stage of construction involves the addition 
of floors onto existing factory buildings. 

Standard Aromatics has announced that Charles J. 
Dwyer has joined the firm as vice president and director 
of the firm’s flavor division. He has previously been 
associated with Bristol-Meyers and with Dodge and Olcott. 


YOULL GO OVER BIG 
WITH 
CUSTOMERS 
IF YOU SPECIFY 
WILBUR 
CHOCOLATE 


Wilbur Chocolate Co., Lititz, Pa. 


“WHEN IT COMES TO QUALITY, PEOPLE MEAN MORE THAN MACHINES” 





for April 1961 — 75 











COZEEN COAT 


For Long Shelf Life 


e All Nutmeats raw or roasted. 


e A Nutritive Vegetable Protein 


Glaze for Nuts and Confections. 


Extensive experimental data ac- 
cumulated over the past six years 
has shown that nuts coated with 
Patented Cozeen are prevented 
from the development of staleness 
and rancidity and shelf life extend- 


ed for several months. 


Write for Literature and Price Lists. 


THE AL-CHEM LABORATORY, INC. 


702 E. Locust Street, Bloomington, Illinois 
Justin J. Alikonis, Director 


‘te 











The Rap-In-Wax Company has appointed Arthw 
Sloan to the new post of vice president, sales. He joined 
the firm as product manager in 1952. 


Ambrosia Chocolate Company has appointed J. J. Tellier 
sales manager responsible for sales of coatings, and spe 
cial products to the confectionery and baking trades, 
He has been assistant sales manager since 1946. 


Cellu-Craft Products Corp., has been purchased by 
Rapid-American Corporation, a holding company in the 
printing and packaging fields. Cellu-Craft was the largest 
independent flexible packaging converter. 


The Marathon Division of American Can Company hag 
announced plans for construction of a food package 
manufacturing plant at Chambersburg, Pennsylvania, 
Construction began in November and is expected to be 
completed by mid-summer 1961. 


Frederick N. Collins has been named director of new 
product development at Dyna-Foam Corporation, a sub- 
sidiary of Sun Chemical Corporation. Dyna-Form recently 
announced the development of a new plastic for pack- 
aging which incorporates thermal insulation, grease and 
water resistance, resiliency and decorativeness. Mr. Col- 
lins was formerly with Dow Chemical Company. 


William C. Diesinger, Jr., has joined the market devel- 
opment department of American Viscose Corporation's 
Film Division. Mr. Diesinger will supervise the depart- 
ment’s package development laboratory, succeeding Robert 
Barfoot, who transfers to another activity in the depart- 
ment. 


STANDARD THROUGHOUT THE WORLD 


Every major 
advancement in 
the design of 
Cocoa Presses 
has a CARVER 
patent behind it. 


ry A a aT as be 


5 a 





meet every requirement. We solicit your inquiries. 


pee ¥" 


There is a variety of sizes of Carver Cocoa Presses to 


DESIGNED with Experience 
CONSTRUCTED with Precision 
SERVICED World-Wide 


FRED S. CARVER INC. 
HYDRAULIC EQUIPMENT 


RIVER & CHATHAM RDS., SUMMIT, N. J. 


In Europe: HERMANN BAUERMEISTER GMBH 
HAMBURG-ALTONA, GERMANY 
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Milwaukee 3, Wisconsin 


MANUFACTURERS OF 
FINE CHOCOLATE AND 
COCOA SINCE 1894. 











THE ONLY EXISTING 


HORIZONTAL AUTOMATIC 
COCOA PRESS 


with completely automatic controls 


@ Special loading system allowing a very 
accurate control of butter extraction 


@ The most tested and proved cocoa butter 
press with high extraction 


@ Twenty Two Pot Type 
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ee 
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OUTPUT: 


TYPE L-1130 
2024 Ibs. Hour . 24% 
0” ”" 18% 
Type 1-825 
2640 “ ” 22/24% 
1320“ ~ 8/10% 
TYPE 1-560 
3520 “ ” 22/24% 
1760 ” ” 10/12% 


Write for complete details 


CARLE « MONTANARI, 


95 temple avenue, hackensack, n. j. HU 9-9293 
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candy business 


Continued from page 7 





Schlabach heads 
Nestle advertising 

C. William Schlabach has been named to supervise ad- 
vertising and sales promotion for The Nestle Company, 
Inc., White Plains, N. Y. He was previously supervisor of 
merchandising services. 


i Ross new president 


of N. Y. Candy Club 

Ralph Ross has been elected president of The Empire 
State Candy Club for the ensuing year, succeeding Art 
Spencer. Other officers of the group, which is comprised 
of confectionery salesmen and brokers, elected to serve 


; with Ross are: Milton Kemeny, Ist vice-president; Archie 


Waid, 2nd vice president; Robert Spector, treasurer; Don 
Falkowitz, secretary. Robert Sproul was elected to the 
Board of Governors. by Alan Chetron, publicity, ESCC. 


Heinz talks on flavor fatigue 


at Southeastern AACT Meeting 


Factors influencing flavor fatigue in candies and how 
favor fatigue reduces consumption of all food products 
was discussed at the recent meeting of Southeastern 
Section of American Association of Candy Technologists. 
Principal speaker, Ed. N. Heinz, vice president of Food 
Materials Corp., Chicago producer of flavors, told the 
group that the proper flavor in confectionery can be its 


best salesman. “Flavor,” he said, “should be selected for 
what it will do for the manufacturer not on the basis that 
it might reduce the flavor costs.”—by Geo. R. Fellows, publicity 
chairman Southeastern Section AACT. 


Packaging show 
scheduled for Holland 


The sixth packaging exhibition, held every two years 
by N. V. ’t Raedthuys, Amsterdam, is planned for May 
2 through 9, this year, at RAI exhibition halls, Amsterdam. 





Chairman ana Co-chairmen Named for 1962 WCC 


Russell D. Albers, MacFarlane’s Candies, Los Angeles, (center) is 
chairman of the 1962 Western Candy Conference. He is flanked by 
the Co-Chairmen Reed W. Robinson, Gold Nugget Sweets, Ltd., San 
Francisco (left); and Harold Siner, Oakland, California Peanut Co. 








YOU CAN TRUST 


MERCKENS FINE CHOCOLATE 





The consistently reliable quality of 
Merckens fine chocolate and cocoa is in- 
sured by the care and skill of Merckens 
people and by the proven excellence of 
the formulas with which they work. 


ENS CHOCOLATE COMPANY 
155 Great Arrow Avenue e Buffalo 7, N.Y. 
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Spangler Candy Mrs. Ste 
Buys Larger Quarters Steven 


The Spangler Candy and Tobacco, Toledo, Ohio, | Chocolat 
has purchased a four-story building at 28 St. Clair} started t 
St., doubling the firm’s floor space. Washing 

According to company President Albert Spangler { tion on tl 
the building will be completely remodelled and new} poxed ar 
machinery will be moved in sometime this summer.] and Can 


—_——__—— J.B. Ros 


Confectioners’ Traffic Conference Elects hem 
Gaebler, 


At their annual meeting, recently, members of the 
general r 


Manufacturing Confectioners Traffic Conference 
elected E. H. Endroll, traffic manager, Hollywood 
Candy Co., chairman for the ensuing year. New Vice 
. Beech-N 
Chairman is B. A. Carolan, traffic manager of Henry 
Heide, Inc. The Secretary-Treasurer is Adele Konefal, m goa 
traffic manager of Frank H. Fleer Corp.; and the Beech- 
Assistant Secretary-Treasurer, H. B. Reese, Jr., Treas-| side Co., 
urer of H. B. Reese Co. and marl 
Two new directors were added to the board. They} firms are 
are: M. M. Solay, traffic manager, Mason Au Magen-| (U, K.) L 
heimer Mfg. Co., and G. F. McComb, traffic manager candy p 
Mars, Inc. . pected tc 
The group, activated in 1945, is concerned with all 
matters pertaining to the transportation of confection- 
YJ pe y | ery, chewing gum, chocolate and various raw mate- 
i S WORT Cage , rials going into these products. During the past year, 
Ie Hoole S. denrk. flezvatds noting. _ the MCTC appeared before various rate conferences 


f “ee : oo around the country to protect the interests of the 
we t7, KLO ; OE ihe 
Yad 7 Jackton Npechigavi confectionery industry. 
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Because: they’re high oil 
content pecans— bright, 
full-meated and firm, with 
the delicate flavor of freshly 
shelled pecans. 


Because: every pound 

of Fleischmann’s is a pound of 
quality pecans, the pick of 
the pecan meats, rigidly 
graded to specification. 


Because: they're backed 
with the kind of service which 
has earned Standard Brands 
a prestige reputation in 

the food field. 


specify Fleischmann’s Fancy Pecans 


Standard Brands Incorporated—Branches in All Principal Cities 
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Mrs. Stevens buys Embassy 

Stevens Candy Kitchens has acquired Embassy 
Chocolate Products Company of Los Angeles, and has 
started the production of Mrs. Stevens and Martha 
Washington candies in the Embassy plant for distribu- 
tion on the West Coast. Embassy has produced fancy 
boxed and bulk chocolates under its own Embassy 
and Candy Lane brands, as well as for private label. 
]. B. Rose, founder, will remain with the new Stevens 
company as a vice president and director. Edward F. 
Gaebler, a Stevens vice president, is vice president and 
general manager of the Embassy operation. 


Beech-Nut Life Savers 
to go abroad 

Beech-Nut Life Savers has joined with H. S. White- 
side Co., Ltd., an English company, 
and market Life Savers candy in England. The two 
firms are equal owners of new company, Life Savers 
(U. K.) Ltd., which is presently building facilities for 
candy production. Full-scale manufacturing is ex- 
pected to start by June, this year. 

In one respect, this new venture will present Life 
Savers with a unique marketing situation. 
already a round, candy mint on the English market 
with a hole in the center. 


to manufacture 
There is 


CHOCOLATE with that 
extra QUALITY flavor . . 


chocolate 
coatings 
e liquors 
® cocoas 


Hooton 


Fine Chocolate 
NEWARK 7 NEW JERSEY 


Since 
1897 
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Behind the symbol of the 

Retort stands three 

generations of family pride 

and “know-how” in Essential 
Aromatics, natural and synthetic 
flavors, perfumer’s specialties. 
Made in the West’s most 
modern plant. The Retort is 
your guide to dependability. 


F. Ritter & Co. (e~! 
Los Angeles 39, California 


Branch Offices in Principal Cities 








for sales 
after 
your 
own 
heart 


dainty, dressed up valentine 
dolls for: ' tb., 1 Ib., 2 tb., 
5 Ib., boxes 


more eye-appeal @ more buy appeal 
with this lifetime valentine 
memento to give his sweetheart 
attractive styles, best quality, 
reasonably priced. 


Write for samples, descriptions, 
prices, or send your own boxes (or 
outline of box) and we will send 
the right sized dolis to fit. 


valentine 
heart 
boxes 


STANDARD DOLL CO. 





Dept. C-4, 23-83 31st St. Long Island City 5, WN. Y. 
A Great Name in Dolls since 1922 








Sonic homogenizer works fast, 
disassembles quick 


Clean-up time has been reduced on 
“quick-strip” sonic homogenizer, emul- 
sifier. The machine offers easy access 
to every part in contact with the 
liquid, and can be taken apart, or 





put together, in about five minutes. 

The unit will handle any viscosity 
of liquid, from water to semi-paste. 
It uses the force of the fluids to pro- 
duce the sound waves. 

The unit, indicated as Rapisonic 
Mark V, is mounted on a portable 
base, and is available in variety of 
sizes ranging from pilot-plant model 
with 2 to 4 gpm capacity to 15-20 
gpm capacity. Each is equipped with 
220/440, 60 cycle, 3-phase, enclosed 
explosion-proof motor, V-belt drive 
and non-sparking casters. Sonic Engi- 
neering Corporation, Dept. MC, 146 
Selleck St., Stamford, Conn. 


; New Products 


Drum warmer for viscous 
material 


A fully automatic, five gallon drum 
warmer is now available which quick- 
ly heats viscous materials and main- 
tains them at the temperature and 
consistency required for easy removal 
from drums. The warmer safely main- 
tains materials at a controlled tem- 
perature on a round-the-clock basis. 
An additional feature is the choice 
of two thermostatically-controlled tem- 
perature ranges, 60°-250°F., — or 
200°-550°F. The unit plugs into any 
110-120 volt outlet and weighs 22 
pounds. 

For further information write: Har- 
old L. Palmer Company, 28625 Grand 
River Avenue, Farmington, Michigan. 


New edition on 
leasing announced 


A fourth edition of a study on 
equipment leasing has just been is- 
sued by the Foundation for Manage- 
ment Research. Entitled, “The Pros 
‘tnd Cons of Equipment Leasing for 
Smaller Manufacturers . . .”, the re- 
vised manual advises executives on 
renewals, and options-to-buy at the 
end of the lease period. Also latest 
Internal Revenue Service rulings with 
regard to write-offs of payments on 
leased equipment are included. The 
comparative costs of leasing, outright 
cash purchase, purchase by condition- 
al sales contract, and through bank 
financing are shown in charts and 
tables. Advantages and disadvantages 
of leasing equipment are given. 

Available from the Foundation, 121 
West Adams St., Chicago 3. 


New laboratory furniture 
has drawer-cupboard storage 

Two new units have been added 
to the Fisher line of laboratory furni 
ture. Each has generous drawer and 
cupboard facilities, and blends with 
other components in the line, ag 
standardized interchangeable direct- 
from-stock units. 

Constructed of heavy-gauge steel 
(Bonderized,) the units are finished 
with four coats of chemical-resistant, 








baked-on resin. Shelves adjust over a 
20” range in 4%” increments. Drawers 
have ball-bearing rolle’s inside the 
channels, and are equipped with 
safety catches. 

Available in 3’ and 4’ wide models, 
and in either stainless-steel, Formica, 
or Kemrock top, the units are 36" 
high x 22” deep. 

The smaller model has a 32” draw- 
er under the working top, for burets, 
condensers, etc.; three smaller draw- 
ers 15” wide. The cupboard is 15" 
so” x» St". 

The other model has two 2” draw- 
ers just below the working level; four 
5” x 21” drawers on the left side; and 
21” x 21” cupboard. Harry M. 
Schwalb, Fisher Scientific Co. Dept. 
MC, 318 Fisher Bldg., Pittsburgh 19, 
Pa. 











[Only the INSTANT and CONTINUOUS FONDANT MACHINE=>4 


gives you these many advantages. 


Creams & Cools Simultaneously, 
No waiting, creams HOT syrup Instantly, 


Finer, Smoother Fondant, 
Fondant ready to use, without delay, 


No expensive pre-cooling equipment required, Lower production cost, 


Made of Lifetime Stainless Steel & Aluminum. 


Produces more, in less space, 
Saves valuable floor space, 


Lower Investment cost, 
Proven the world over, 














CONFECTION MACHINE SALES CO. 
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407 S. DEARBORN ST., Chicago 5, Ill. Fi 
Please send information on the Master Model and the new 400” model, to qui 
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\\ THE MANUFACTURING CONFECTIONER'’S 
\ 


CLEARING HOUSE 











Address replies to box number, c/o The Manufacturing Confectioner 
418 N. Austin Bivd., Oak Park, Illinois 





MACHINERY FOR SALE 








FOR SALE 
CANDY & CHOCOLATE 
EQUIPMENT AT 
LION SPECIALTY CO. 
CHICAGO, ILLINOIS 


Steam Jacketed Copper Kettles—with 
and without agitators. 

Steam Vacuum Cooker (Simplex) with 
Pre-Cook Kettle. 

Model K Fire Mixers. 

Water Cooled Steel Slabs. 

Marble Slabs. 

Corn Syrup Tank 4’ x 4’ x 12’ long. 

Factory Type Pulling Machines. 

Brach Continuous Hard Candy Cut- 
ter with 3-Step Cooling Conveyor. 
No. 1 Mills Fruit Drop Frame, M.D. 
Vari-Speed, 28’ Cooling Conveyor. 
Four and Five Bag capacity Peanut 

Roasters with Cooling Trucks. 
Pirtle Whole Nut Blancher, 
with Picking Table and 


M.D. 
Suction 


Fan. 

Pirtle Tilting Type Nut Cooler 48” w. 
x 60” long x 54%” Deep Perforated 
Steel Bottom. 

Ohmig Burr Stone Peanut Butter Mill. 

38” Copper Revolving Pans—Belt 
Drive. 

300% Cap. Racine Chocolate Melters 
—Belt Drive. 

1000# Cap. Steel Chocolate Melters— 
Belt Drive. 

Water & Steam Jacketed Double Arm 
Day Mixers 35” w. x 38” L. x 27” 
deep—Belt Drive. 

5-Roll N.E. Chocolate 
Drive. 

N.E. Co. Syrup Cooler with single 
cylinder jacketed Cream Beater. 

16” N.E. Co. Enrober with 30’ Cool- 
ing Tunnel and 10’ Packing Table. 

Woolf Peanut Coaters with Wizard 
Feeders and 45’ Cooling Conveyors. 


Refiners—Belt 


N.E. Co. Steel Mogul with Currie 
Stacker. 
Approx. 1200 Starch Boards and 
Starch. 


150# Cap. Flat Top Savage Marsh- 
mallow Beater. 

Miller Wrapper—MPUS-17. 

Dry Room Heater units. 


For full information and 
quotations on above write: 


SAVAGE BROS. CO. 
2638 Gladys Avenue 
Chicago 12, Illinois 
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MACHINERY FOR SALE 











One 24” Universal coater with feed 

belt and 70’ of tunnel 32” wide, 
driven by a variable speed motor, 
glazed belt, comes in 10’ sections. It is 
metal lined and insulated with 2” 
cork, sides open to clean. One 500# 
chocolate melter, no motor. One DF 
wrapper #12813, electric eye, heat 
seal and glue pot. Make us an offer. 
Telephone Davenport, Iowa 323-1387. 


One CM-3 brand new Package Ma- 

chinery cellophane overwrapping 
machine with tear tape attachment. 
Good price for fast sale. Box 4611, 
The MANUFACTURING CONFEC- 
TIONER. 


Duplex, heavy duty, high speed Ra- 

cine sucker machine with dies. 7 
ft. York reversible batch roller. 50 ft. 
cooling conveyor with blower and 
shaker. Two Harry Davis Count-O- 
Matic sucker wrapping machines with 
table. All priced for fast sale. Sisco 
Brothers Candy Co., 1237 N. Cali- 
fornia Ave., Chicago 22, III. 


40’ x 4’ chocolate cooling tunnel with 

variable speed drive and refrigera- 
tion unit. Photographs and additional 
information available on request. 
Katherine Beecher Candies, Man- 
chester, Pa. 


For sale: gas vacuum cooker, cream 

beaters, chocolate melters, stoves, 
cut roll machines, pulling machines, 
batch rollers, steam agitating kettles, 
water cooled slabs, marbles, Hobart 
beaters, copper kettles, cutting ma- 
chines, clear toy molds, etc. S. Z. 
Candy Machinery Co., 1140 N. Ameri- 
can St., Philadelphia, Pa. 


5’ Racine fondant table beater, LP 
pop wrapper for ball pops, Peer- 
less plastic machine with 3 dies. Box 
3615, The MANUFACTURING 
CONFECTIONER. 


Berks mixer, N.E. late style contin- 

uous cooker (2000 lbs. per hour), 
model K kiss machines, instant fon- 
dant machine. Box 3616, The MAN- 
UFACTURING CONFECTIONER. 





Classified Rates 
Lightface type — 10¢ per word 
Boldface type — 20¢ per word 
Box 
Minimum 
10% 


ment. 


additional 
$2.50 


advance 


number — $1 
charge — 
discount for pay- 

Classified display advertising is 
charged at the rate of $8.00 per 
column inch for less than 4 page. 
Column width is 21%”. 4 page and 
over charged at regular advertis- 


ing rates. 








MACHINERY FOR SALE 











Forgrove foil wrapper for mint patty, 
2 Latini 38” revolving pans (gross- 
ing), Racine 32” depositor, 48” Greer 
enrober. Box 3617, The MANUFAC- 
TURING CONFECTIONER. 





FOR SALE 


Bonus Cluster Machine. 

Model K #3 Savage Fire Mixers. 

20 gal. & 50 gal. Model F-6 Savage 
Tilting Mixers, copper kettle. 

200 lb. Savage Oval Top Marshmal- 
low Beaters. 

Cut-Rol Cream Center Machines. 

Bostonian Friend Hand Roll Machine. 

1000 lb. Werner Syrup Cooler. 

150 Ib. to 500 Ib. Chocolate Melters. 

24” and 32” N.E. Enrobers. 

32” Kihlgren Stringer. 

Simplex Gas Vacuum Cooker. 

Simplex Steam Vacuum Cooker. 

Savage Cream Vacuum Cooler 

600 Ib. Continuous Vacuum Cooker 

Form 3 Hildreth Pullers. 

Form 6 Hildreth Puller. 

National Cherry Dropper. 

6’ and 7’ York Batch Rollers. 

National Wood Starch Buck. 

National Steel Starch Buck. 

Bausman Twin Disc Refiner Unit. 

Ball and Dayton Cream Beaters. 


30 Gal. Stainless draw off steam 
jacketed kettles. 
100 Ib. cap. Resco chocolate melt- 


ing and tempering kettle. 
Savage Caramel Cutters. 
SAVAGE BROS. CO. 
2636 Gladys Ave. Chicago 12, III. 





















For Sale Piecemeal 
ei a L I a Choc 
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0” MOST MODERN . 
4 


CANDY 3 
MACHINERY: 


4 
, ‘.. SECURED FROM 
Greer 24” and 32” Streamlined .. oo” Adjustable Wrappers. With an 
Chocolate Coaters with Feeders, ~ = without Electric Eyes. 
Bottomers and Cooling Tables, 
Strokers and Cooling Tunnels. 


(Can be purchased as complete 
lines or as individual units.) 
7—Stainless Steel Revolving Pang 
N with cold or hot air Blower, Suga 


Duster. Each pan is separately re 
400 Main Street e Cambridge, Mass. 
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cludin 
bunke 
and n 
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"anew 





32” Au 

Board 
82” Bot 
32” Can 
ae” 15’ 
$2” No. 





er. 
82” No. 
14-Tie 
cludin 
bunke 
movable from base by handles a n 


(All or part can be purchased. 











*t 
' : : 32” Au 
* : ; 
National Equipment Chocolate Must be moved immediately. OL gw 
Melters. 300 Ib., 500 Ib., 1,000 e ; i 32” 15’ 
Ib., 2,000 Ib. capacities. Equipment priced very low 32” Car 
for quick removal. me 
, 32” No. 
e Inspection can be arranged. Ti 
; In 
Sole 
ing te 
Simplex Steam 
tilting-type 
Cream Cooler ) ’ q 
with two 5 ft. a he 
| Cream Beaters. Package Machinery LP-3  § | 42” No. 
er. 
Sucker Wrappers. 49” No. 
oratin 
Floor 
encase 
er—no 








Friend New Englander large 
production Automatic Hand Hildreth F 6 

Roll Plastic Center Machine Boe ug: ing sol 
with motor and controls. : 





These Offerings 


10—Collum Coolers. 


eigenen -. Are Subject To 3ft.x8ft. Tl 59” po 
Prior Sale a” Co 
Act Now! a2" Ca 


! 

| 

| WRITE, WIRE, 
PHONE COLLECT 
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| 
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LOS IWUO ws 


CONFECTIONERY MACHINERY CO., INC. 


318-322 Lafayette St. 163-167 North May St. 
New York 12, N.Y. Chicago 7, Illinois 





for complete details and 
for our low bargain prices 
and also, to arrange to 
inspect this equipment 
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MACHINERY FOR SALE 


WANTED 




















FOR SALE 
Chocolate Handling Equipment 


Line No. I 


32” Automatic Feeder with 6’ 4” 
Board. 

32” Bottomer. 

32” 15’ Cold Water Slab. 

32” Canvas Belt Drive Pedestal. 

34” No. 1213 Greer Streamlined Coat- 


er. 

34” No. 273—400' Travel, Model GL, 
14-Tier Floor Type Multi-Tier, in- 
cluding insulated encasements, 
bunker box with blower—no coils 
and no packing table. 


Line No. 2 


32” Automatic Feeder with 6’ 4” 
Board. 

82” Bottomer. 

32” Canvas Belt Drive Pedestal. 

32” 15’ Cold Water Slab. 

32” No. 1176 Greer Streamlined Coat- 


er. 

32” No. 264—400’ Travel, Model GL, 
14-Tier Floor Type Multi-Tier, in- 
cluding insulated encasements, 
bunker box with blower—no coils 
and no packing table. 


Line No. 3 


32” Automatic Feeder with 6’ 4” 
Board. 

82” Bottomer. 

32” 15’ Cold Water Slab. 

82” Canvas Belt Drive Pedestal. 

34” No. 1212 Greer Streamlined Coat- 


er. 

32” No. 263—400’ Travel, Model GL, 
14-Tier Floor Type Multi-Tier, in- 
cluding peace Gres encasements, 
bunker box—no coils and no pack- 
ing table. 


Line No. 4 


42” Automatic Feeder with 8’ 4” 
Board. 


42” No. 1211 Greer Streamlined Coat- 


er. 

42” No. 270—300' Travel, 5’ 4” Dec- 
orating Section, 14-Tier, Model GL, 
Floor Type Multi-Tier, including 
encasements, bunker box with blow- 
er—no coils and no packing table. 


Line No. 5 


32” Automatic Feeder. 

32” Bottomer. 

32” 10’ Cold Water Slab. 

32” Canvas Belt Drive Pedestal. 

32” No. 1117 Greer Streamlined Coat- 
er. 


Line No. 6 
32” Bottomer. 
32” 10’ Cold Water Slab. 
32” Canvas Belt Drive Pedestal. 
32” No. 1158 Greer Streamlined Coat- 
er. 
J. W. GREER COMPANY 
Wilmington, Massachusetts 








Wanted: one DF-1 machine. State 


size and serial number. Box 2614, | 
The MANUFACTURING CONFEC- 


TIONER. 
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Technician in chewing gum base and | 
general candy pan line, also starch | 


jelly, taffy, caramel, nougats, fondant, 
fontex, crunches will teach all over 
the world. Knowledge of all phases 
of candy. Best references. Box 3613, 
The MANUFACTURING CONFEC- 
TIONER. 


Efficient master confectioner (Swiss), 

very experienced in the entire field 
of confectionery production, looking 
for interesting work field abroad. Box 


4612, The MANUFACTURING 


CONFECTIONER. 
Pan Specialist—Life time experience 
as supt., and supervisor, have 
worked and taught pan work with 
the largest companies. Will teach all 
phases of pan work, will travel any- 
where to teach, for steady work pre- 
fer N. Y. Met. area. Companies look- 
ing to expand in pan work line can 
set up dept. and supervise and teach 
personnel. Includes all kinds of pan 
work, and jelly eggs. Box 3612, The 
MANUFACTURING CONFEC.- 
TIONER. 


Salesman wanted. Cellophane—Poly- 

ethylene. Bags—Rolls—Sheets. 
Openings for exp. or well connected 
salesmen. Unusual opportunity for in- 
telligent and imaginative men with 


old est. fully equipped firm. Sal. plus | 


bonus or com. only for part time men. 


Reply in confidence. Mason Transpar- | 


ent Package Co., Div. Mason Enve- 
lope Co., Inc., 1180 Commerce Av- 
enue, N. Y. 62. 





MISCELLANEOUS 








WIRE FORMS: RACKS 
WIRE DISPLAYS: 


Made to Spe cifications 


Fastorm Wire Division 
6171 Carnegie Ave. @ Cleveland 3, Ohio 








Folding Candy Boxes: All sizes carried 

in stock for prompt delivery. Plain, 
stock print or specially printed. Write 
for our new catalog of every-day and 
holiday fancy boxes, and all paper prod- 
ucts used in the manufacture and pack- 
aging of candies. Paper Goods Company. 
Inc., 270 Albany Street, Cambridge 39, 
Mass. 


SITUATION WANTED | 


_ Here’s what you 
can buy for 
cancer research 


Scan the list below. Read the 
actual prices of equipment pur- 
chased with American Cancer 
Society funds. You'll see that 
there are never any bargains in 


| 
| 
| 
| 
| 


cancer research. 

Decide what you can afford to 
buy. Then mail your contribu- 
tion with the coupon below to 


CANCER, c/o your post office. 
RESEARCH PRICE LIST 





5 dozen tissue culture tubes. . . $5 
Food and care of 1500 mice for 1 
OG 4 ic cbadevauwes bay $15 
t aes 6 6.66 oo $19 
1 mouth rebreathing apparatus 
ted WINE oss 3 ee wes $20 
1 instrument sterilizer .... . $50 
1 blood cell calculator, used in 
leukemia studies ......... $70 
4 days’ maintenance of a cancer 
postaren BOG. i102 cece $100 
1 kymograph manometer . . . $134 
1 isotope scanner........ $250 
2,000 millicuries of radioactive 
i cs 65k > ard ws $750 
% gram of cobalt for radiation 
RE eh ieee ke $6,000 


1 grant for the study of the role 
of hormones in growth, including 
the cause, prevention and treat- 


ment of cancer....... $70,000 


| 100 medical training fellowships 


Son l PONS 0.6.¢8:4 60 $500,000 


Grants to 5 scientists, each head- 
ing a cooperative five-year cancer 


research program . . $1,000,000 


Mail this coupon to: 
CANCER 
c/o Your local post office 


Attached is my donation 
of $ 
to fight cancer. 
My Name 
Address 

















City 


State ® 








—-------------- 4 


| AMERICAN CANCER SOCIETY 
L 


RID ce cnc sins cit een ent ce cae ncaa 
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~ Senn nanhase 
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“Actually he’s reaching 


for some Brazil Nut Candy.” 
“% 


Kernel Nut of Brazil Says: 


For a long time now, delicious Brazil Nuts 
have been tops in popularity. That’s why 
they're so helpful in boosting your sales 
and profits on all kinds of candies. So 
use Brazils in some of your special form- 
ulas; or put out a new Brazil Nut bar. 
Whether you use Brazils whole, broken, 
chipped or sliced, the nuts show up. And 
when you display the products, they'll sell 
. autumn, winter, spring and summer. 





Write today for this FREE 
Candy Formula Book. This hand- 


somely illustrated 72-page book Prarie y 
: vr 
gives you dozens of the newest <aeores 


proven formulas for profitable, 
fast-selling candy. Be sure, also, 
to add Brazil Nuts to your own 
present candy formulas. 





CLIP AND MAIL THIS COUPON TODAY 





Brazil Nut Association, Dept. MA-12 
100 Hudson Street, New York 13, N. Y. 


Please send me a FREE copy of your Brazil Nuts Baked 
Goods Formula Book. 

COMPANY 

STREET 

CITY ZONE STATE 

BY Sen hp ee 














ADVERTISER’S INDEX 


Al-Chem Laboratory ‘ ‘ 
Ambrosia Chocolate Company 
American Viscose Corp. 
Anheuser Busch 

Atlas Powder Company 


Blumenthal Bros. Chocolate Co. 
W. J. Bradford Paper Co. 
Brazil Nut Adv. Fund 

Buhler Brothers 

Burns, Jabez & Sons, Inc. 
Burrell Belting Co. 


California Almond Growers Exchange 
Carle & Montanari, Inc. 

Fred S. Carver, Inc. 

Cincinnati Aluminum Mould Co. 
Clinton Corn Processing 

Confection Machine Sales 

Corn Products Sales Co. 

H. S. Crocker Co., Inc. 


Dairyland Food Laboratories Inc. 
Dalris Co., Inc. 

Dodge & Olcott, Inc. 

Paul A. Dunkel & Co., Inc. 

E. |. du Pont de Nemours & Co. 
Durkee Famous Foods 


Euromac 


Felton Chemical Co. 
Florasynth Laboratories, Inc. 
Foote & Jenks 

Fritzsche Brothers, Inc. 


J. Alan Goddard 
J. W. Greer Company 
Gunther Products 


Otto Haensel Machine Co. 
Hansella Machine Corp. 
Hayssen Mfg. Co. 

Hooton Chocolate Co. 
Hubinger Company 
Hudson Sharp Machine 


Ideal Wrapping Machine Company 
International Foodcraft Company 


Kohnstamm, H. Company, Inc. 


Lehmann, J. M. Co., Inc. 
Lenderink & Co. N.V. 


Merckens Chocolate Co. Inc. 
Mercury Heat Sealing . 
Mikrovaerk, A/S 

Milprint, Inc. 

Minute Maid Corp. 


National Equipment Corp. 
Nestle Company, Inc., The 


E. T. Oakes Corp. 
Package Machinery Co. 


Refined Syrups & Sugars 
Rhinelander Paper Co. 
F. Ritter & Company 


Savage Bros. Co. 

Sheffman, John, Inc. 

Shulton Fine Chemicals 

A. E. Staley Mfg. Co. 
Standard Brands, Inc. 
Standard Doll Co. 

Wm. J. Stange Co. 

Chas. Stehling 

Sterwin Chemicals 

Stokes & Smith Div. FMC Corp. 
Stuart Hale : j 
Sunkist Growers 

Supermatic Packaging Corp. 
George H. Sweetnam, Inc. 
Swift and Company 


Union Confectionery Machinery Co. Inc. 


Verona Flavors 


Warner-Jenkinson Mfg. Co. 
R. D. Webb & Co., Inc. 
Western Condensing Co. 
J. O. Whitten Co., Inc. 
Wilbur Chocolate Co. 


Wm. Zinsser & Co. 
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FULLY AUTOMATIC CHOCOLATE 


MOULDING MACHINES 


Service for Jensen fully automatic chocolate moulding machines is just hours away by air. Located in Toronto 15 
mins. from the Malton Airport, the Mikrovaerk factory branch carries extensive stocks of parts, and is staffed with 
skilled machinists and technical engineers to provide prompt, efficient service to the United States and Canada. 
For sales and service on Jensen fully automatic chocolat? moulding machines or information on any Mikrovaerk 
chocolate equipment, write direct to Mikrovaerk (Canada) Limited, Toronto. 


veen cacsteeisnsen I i tie 

















ve few ot rs tert 


* Liquifier * Saal oe 2? . 
Continuous Conche Tempering machine 
Storage Tanks Moulding Plant 


The modern Mikrovaerk ancillary equipment can be 


connected to form an efficient, continuous automatic 
; : production flow. 


FULLY AUTOMATIC 4 


OULOING PLANTS@-y 4 3-3 AA Ton 


MIKROVZAERK 46 Hk ROVAERK (CANADA) LIMITED 








32-38 SYOMARKEN, SOBORG, COPENHAGEN, DENMARK 90 ADVANCE ROAD, TORONTO 18, ONTARIO 
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The helpful Hubinger candy man 


From the moment he hits your premises, he's a ball of 
fire. First, he sees to your external corporate image. Then, 
he lends his skill in helping to straighten out the manage- 
ment department. No detail is overlooked in getting 
things going right. Why, with just a little coaxing from 
you, he'll leap into the thick of your production problems. 

Early Boy Scout training? Partly. Mostly, though, his 
dedication stems from his awareness that he is a Hubinger 
man. If he seems super confident, remember that he has 


THE HUBINGER COMPANY 


KEOKUK, IOWA 


New York Chicago Los Angeles Boston Charlotte, N.C. Philadelphia 


OK BRAND products backing him up. They're as good a 
any, better than many. They're OK, and so is the service, 
based on Hubinger's first-hand experience and the knowl 
edge gained in working with candy makers for ove 
three-quarters of a century. 

If you need him for a summit conference on the execu- 
tive level or for a little palavering at the mixing kettles 
just write, wire or phone. Don't expect miracles now. Hé 
can't do more than six different things at the same time 


ES 


CONFECTIONERS’ CORN SYRUPS 
DRI-SWEET CORN SYRUP SOLIDS 
THIN BOILING STARCHES 
MOLDING STARCHES 
Prompt Truck and Rail Delivery 
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